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MADEIRA SPONGE CAKE 


The secret of a successful novelty cake is to start 

with a firm yer moist cake which will withstand 

any cutting and shaping required without 

crumbling. Because of this, a Madeira recipe is a 

good choice and it can be flavoured to give variety. 
To make a Madeira cake suitable for any of the 

designs given in this book, first grease and line che 

bakeware (see chart). 

* Sift the flours together. 

e Beat the soft margarine and caster (superfine) 

sugar together until light and fluffy. 

* Gradually add the eggs, one at a time, with a 

spoonful of flour, beating well after each addition. 

• Add any flavouring required. 

* Fold the remaining flour into the mixture. 

* Spoon the mixture into the bakeware. Make a 

dip in the top with the back of a spoon. 

e Bake in the centre of a preheared oven ar 160°C 

(325*F) Gas 3, until a skewer inserted in the centre 

comes our clean. 

* Leave to cool for five minutes, then turn out of 

bakeware, When cold, store in an airtight 

container before use. 








С 





VARIATIONS 


Vanilla Madeira Add 1 tsp of vanilla essence то 
every 6-egg mixture. 

Lemon Madeira Add the grated rind of 1 lemon 
and/or juice of 1 lemon to every 6-egg mixture. 
Chocolate Madeira Mix 2-3 tbsp of unsweetened 
cocoa powder with 1 tbsp milk to every 6-egg 
mixture. 

Almond Madeira Add | tsp of almond esssence 
to every 6-egg mixture. 


BUTTERCREAM 


A layer of freshly applied buttercream on the 
surface of a cake will fill any small gaps and provide 
a smooth surface on which the sugarpaste can be 
applied. Buttercream can also be flavoured. 


Makes about 500g (1 Ib) 


125g (4 oz) butter or soft margarine 
1 tbsp milk 
375g (12 о) sifted icing (confectioners) sugar 


© Put the butter or soft margarine into a bowl. 
* Add the milk and any flavouring. 








А The method above yields a sponge cake suitable 
for carving into алу shape - even that of a gorilla! 


А Buttercream is а very versatile filling. It can be 
coloured and flavoured in a variety of ways. 











rick each figure in their pose using a 
е sugar glue. If necessary, use pieces 
í foam for support. Mark their smiles 
sith the tip of a no. 4 piping tube. 
1 Colour 30g (1 о:) royal icing 
cream. Pipe the blonde hair on 
the paddling girl using a no. 4 piping 
tube. Put a piece of waxed paper under 
the floating girl's head. Pipe the hair 
cascading outwards using a no. 2 piping 
tube and leave to dry. Colour the 
remaining royal icing brown and pipe 
the hair on the third girl using a no. 4 
piping tube. 
1 Using 30g (1 oz) white modelling 
paste, cut out the four lifebelts 
using а 3em (1% in) circle cutter, then 
remove the centre of each using the end 
жә piping tube. With blue modelling 
paste trimmings, cut two small triangles 
tor each lifebelt and stick in place. Stick 
the lifebelts onto the sides of the cake. 
1 Using the remaining modelling 
paste, make the kerchief for the 
man's head and two sets of tiny eyes for 
the girls. Colour some trimmings pale 
Шас, pink and black Model the 
swimsuits and sunglasses. Stick every- 


thing in place, including the diving 
board, and leave rhe cake to dry. 
1 Using the black food colouring 

4 pen, draw the newspaper print, 
sticking in place with a little sugar glue. 
Draw the eyes using the pens. 


Colour the piping gel pale blue. 
Spoon into the pool and swirl 


15 


around the girls legs, Rest the floating 
girl on the gel and press down gently. 
Wipe a little gel around the pool edge. 
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4 Each figure is 
made from a 
sausage shape, cut. 
and moulded as 
shown. The floating 
girl's hair is piped 
onto waxed paper. 


% Colour the 
piping gel pale blue 
and spoon it into 
the pool to represent. 
water on the day of. 
the presentation. 
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The way to a man's heart is through his stomach, 
so give him this lusciouslipped burger. 





CAKE AND DECORATION 
20cm (8 in) round cake (page Т) · LO65kg 
(2 Ib 2 02) sugarpaste + bright blue, brown, egg 
yellow, green, dark green, red and black food 
colouring pastes | 440g (14 02) burtercream (page 
4) - clear alcohol (gin or vodka) + 282g (9/4 02) 
modelling paste (page 6) * sugar glue (page 6) 
100g (3% oz) soft royal icing (page 5) 
confecrioner's glaze 


EQUIPMENT 
36cm (14 іп) oval cakeboard - ruler + fine 
and medium paintbrushes - cocktail sticks 
(roothpicks) * no. 2 plain piping tube (tip) 
greaseproof paper piping bag 











Colour 440g (14 oz) sugarpaste 

bright blue. Roll our and cover the 
cakeboard. Reserve the trimmings. Trim 
the crust from the cake, keeping the top 
rounded. 

For the burger, cut two layers in 

the centre of the cake, lem (У: in) 
apart. Using three-quarters of the 
buttercream, spread a layer over the 
top of the burger and on the top of the 
bun base. Spread the remainder thinly 
over the surface of the cake. 


ТІР 
Confectioners 
glaze is useful for 
giving food items 
a greasy look. 


id | 7 . . . 
a бы Colour 125g (4 о:) sugarpaste 


brown, Roll out and cut a long 
strip measuring at least 60cm (24 in) in 
length, and place around the edge ofthe 
burger, smoothing at the top and 
bottom in line with the surface of the 
cake. Using a knife, indent all the 
uneven lines and marks. Water down a 
little brown food colouring with 1 tsp 
clear alcohol. Using a medium 
paintbrush, paint over the surface of 
the burger, then set aside to dry. 





A Mark the burger with а knife, then 
paint with diluted broun food colouring. 


Colour 500g (115) sugarpaste 

golden brown using egg vellow 
with a touch of brown. Roll out 375g 
(12 oz) and cover the top of the bun 
completely, smoothing the sugarpaste 
underneath to round off the edge. Place 
the bap base onto rhe centre of the 
cakeboard. With the remaining golden 
brown paste, roll out and cur a strip 
60cm (24 in) in length and cover the 
outer edge of the bun base. 

Тә make the lettuce, colour 45g 

(192 oz) modelling paste pale green. 
Thinly roll out and cut into strips. Roll 
the rolling pin over one edge to thin 
and frill, gather up and stick in position 
around the top edge of the bun base. 

Colour 30g (1 oz) modelling paste 

dark green and model rhree rough 
circles for the gherkin slices. Mark the 
outer edge of each with a knife, then 








tick in position evenly spaced around the 
p edge of the bun base. Carefully lift the 








г and position on the bun base. 
To make the mayonnaise, colour 
royal icing cream using a touch of 

eg yellow. Reserve 30g (1 oz) for later. 

srefully spoon the remainder over the 


ge of the burger letting it drip down 





the sides. Pur the top of the bap in place 





fore it has time to set 

Colour 170g (5% ог) modelling 
8 paste cream using a touch of ege 
«Пом, Split in half. Thickly roll out 





> Once the bun base and top ате 
covered, make lettuce by frilling green 
sugarpaste strips. 























CREATIVE CAKFS FOR MEN 


» Make the chips 
and the burgers 
arms from the 
same piece of 
modelling paste. 
Mark creases оп 
the lips with a 
cocktail stick. 


one piece and cut nine chips. Stick two 
chips in position for the legs and pinch 
the ends to make the feet. With the 
remaining half, model the two arms and 
stick in position. 

Make the lips using 22g (¥ ог) 

modelling paste coloured bright 
red. Mark the creases with a cocktail 
stick and stick in place on the front of 
the burger. 


1 Dilute а lite green food 
colouring paste with a few drops. 
of clear alcohol Using а fine 


paintbrush, paint a thin coat over the 
lettuce and gherkin slices. In separate 
bowls, dilute a little egg yellow and 
brown food colouring paste with a few 
drops of clear alcohol. Using a fine 
paintbrush, paint a little of cach colour 
over the chips. 
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11 Take 15g (И 02) white modelling 
paste and halve it. Model the 
two eyes with the first piece, then 
colour the remaining piece black and 
make the pupils and eyelashes. Make 
the iris with some of the bright blue 
sugarpaste trimmings and stick in place. 
1 Using the no. 2 piping tube and 

the remaining cream royal icing, 
pipe the sesame seeds over the top of 
the bap. Pipe two minute marks on each 
eye to give them a sparkle. 

Using a medium paintbrush and 
1 a little confecrioner's glaze, paint 
a thin coat over the mayonnaise drips, 
burger, ketchup lips, lettuce, gherkin 
slices and the chips to give them a 
greasy look, When everything is dry, 
position the chips in the burger's hand 
and on the cakeboard, 








РНЕ 
Palette 


Inspire your ol) master бу presenting bim 
with this priceless work of art. 





CAKE AND DECORATION 
20cm (8 in) square cake (page 6) - 775g 
(1189 02) modelling puste (page 6) 1125kg (2 lb. 
4 от) sugarpaste > 375g (12 03) pastillage (page 5) 
375g (12 02) buttercream (page 4) - brown, еш 
yellow, chestnut, black, red, orange, peach, 
yellow, green, jade green, dark green and navy 
food colouring pastes - clear alcohol (gin or 
vodka) - icing (confectioner's) sugar - brilliant 
silver lustre powder - sugar glue (page 6) : 100% 
13% ог) royal icing (page 5) - 1 tbsp piping gel 


EQUIPMENT 
30 x 30cm (16 x 12 in) oblong cakeboard cake 8 


smoother - pice я 
ОТЧЕТ 
sticks (tool 7 fine аш lium. 


paintbrushes > tall and medium glasses or pots 
miniature circle cutters - 3 greaxeproof paper 
piping bags 








As the sides of the cakeboard 

are covered to make the canvas, 
knead 375¢ (12 oz) each of modelling 
paste and sugarpaste together to make a 
slightly stronger paste. Roll our and 
cover the cakebonrd completely, 
trimming around the base. Using the 


d 


cake smoother, press a piece of voile or 
netting over the surface to resemble the 
texture of canvas, then set aside ro dry 
2 Маке the template for the palette. 
using the sheet of card (see page 
78). Colour the pastillage pale brown. 
Using the template as a guide, thinly 
roll out and cur the palette shape, Work 
as quickly as you can as this icing dries 
fast. Cur the circle from the palette 
using the 25cm (1 in) circle cutter. 
Reserve the pastillage trimmings. 
3 Dilute а little brown and ege 
yellow food colouring pastes with 
1 thsp clear alcohol. To get the wood 
effect, paint on a thin сом of colour 
using the medium paintbrush. Keep the 
brush quite dry to encourage the 
streaks. Leave the palette to dry on a 
completely flat surface. 





А The panillage palene i painted with a 
thin cout uf colour to resemble woodgrain 


Slice the top off the cuke where 
it has risen and trim off the crust. 
Cut the cuke exactly in half. and 
sandwich one on top of the other using 
half the burtereream. Spread the 
remainder over the surface of the cake. 
Colour 750% (142 Ib) sugarpaste 
brown and roll out. Place the end 
of rhe cake down onto if and cur 
around. Cover the opposite end in the 


istay 


31431V4 $ 














Indent the lir 
knife, Mak 
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A The paint pos 
tae modelled from 
drinking tumblers; 
the puintbmuhes 
from long sausages 
of pastllage 


> Spread the 
remaining ‘paint’ 
swirls onto the 
palette using a 
nife. 


20 








Split 185g (6 oz) modelling paste 

into five equal pieces and make the 
paint tubes. Roll one end of cach to 
form che top and flatten the bottom, 
cut straight and mark small lines for the 
seal using » cocktail stick. With the 
trimmings, model the five lids. Indent 
the centre of each lid using the 
miniature circle cutters, marking the 
lines around the edge with a cocktail 
stick. Colour a little of the remaining 
modelling paste dark одали, ogg. 





peach, yellow and light brown and cur 
the colour strips for cach tube 

Mix a little brilliant silver lustre 
1 powder with a few drops of clear 
alcohol. Using a fine paintbrush, paint a 
thin coat over the tops of the 
paintbrushes and paint tubes. Leave to 
dry, then repeat. 

Position the cake оп the 
1 cakeboard with the palette іп 
front. Stick pots, paint tubes and the 
two paintbrushes in place. 

Colour small amounts. of the 
12. rol tane ting л тімен o 
food colouring pastes. Put the yellow, 
peach and dark orange royal icing into 
separate piping bags, cut a hole in the 
тір of each and pipe the ‘paint’ on the 
tubes and the palette. Keeping similar 
colours grouped together, spread the 
remaining coloured royal icing onto the 
palette with u knife 

When the cake is ready for 
13 веке soon he piping el 
into the small pot for the water and 

intbrushes in the larger pot. 














ttic 
Railway 


father, like son = if the male members of 
wur family are train set mad you will recognize 
this scene. Poor teddy is now redundant! 





CAKE AND DECORATION 
20cm (8 in) square cake (page 6) + 1.125kg 
(2 lb 4 oz) sugarpaste - brown, sage green, black, 
blue, flesh, bright green, egg yellow, orange and 
red food colouring pastes > clear alcohol (gin or 
vodka) ' 250g (8 02) buttercream (page 4) - 45g 
(IV ог) royal icing (page 5) - 500 (1 Ib) 
modelling paste (page 6) - sugar glue (page 6) 
black and blue food colouring pens 


EQUIPMENT 
30an (12 in) hexagonal cakeboard ı со сай sridks 
(toothpicks), 
(tips) 
sheet of greaseproof paper ` shell piping 
tube (tip) 








Colour 375g (1202) sugarpaste 

dark brown. Roll out und cover the 
sakeboard. Indent the lines for the 
floorboards with a ruler and mark the 
end of each plank with a knife and the 
nuils with the rip of a no. 3 piping tube. 
Mark the woodgrain pattern with a 
cocktail stick. Dilute a little brown food 
colouring pase with | р clear 
alcohol. Using the medium paintbrush, 
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paint а colour wash over the 
floorboards to highlight the woodgrain 
and put aside to dry. 

Cur the top from the cake where. 

it has risen and trim off the crust. 
Cut the cake exactly іп half und 
sandwich one on top of the other using 
half the buttercream. Using the 
remaining buttercream, spread а 
laver over the surface of rhe cake. 
Position the cake on the cakeboard. 

Colour the remaining sugarpaste 

sage green. Roll out and cut an 
oblong measuring 36 x 25cm (14 x 10 in) 
for che rableclorh. Trim each corner to 
round ой, lift and place over the cake, 
encouraging pleats. 

Trace the railway track outline 

onto the sheet of greaseproo( paper 
(sce page 78} Scribe the outline on the 
top of the cake using в cocktail stick. 
Indent the sleepers for under the ғай 
using a knife. Colour half the royal icing 
black. To make the rails, pipe over the 
scribed track outline with a no. 2 piping 
tube. 

Colour 22g (9%) modelling 

paste black. Using half, model two 
pairs of shoes, one pair slightly larger 
for Dad. Colour 75g (2% ог) modelling 
YU 30g (1 oz) for Dad's 

М ог) for the boy's 
(% от), model the 

four train carriages, With the remainder 
make the train engine, wheels, carriage 
toofs, tunnel and reddy's tiny nose. Put 
the nose aside, then stick everything in 
place using a little sugar glue. 

Using the photograph as a guide, 

make the two tops for father and 
son, again one slightly larger than the 
other, with half the white modelling 
раме. Colour 75g (2%; oz) modelling 
раме flesh. Using u 15g (№ оз) piece, 
make two heads, two tiny noses and 
four hands. Indent the smiles with the 
tip of a no. 4 piping tube. Model u box 
with the remaining piece, marking the 


a 


2114V 


AVATIVMN 


streaky and roll the ball Stick 


everything In pla 
8 Colour 22g (У ог) modelling paste 
grey using a touch of the black 


| юо colouring paste. Make the station. 


“ two houses, two hurs and the platform. 
r Model three little chimneys. Cover the 


4 % tunnel with tiny pieces to look like 
stones and m a to scatter ar 
| ж A the tunnel Put the chimneys 
Y then stick everything in place using a 
9 Split 60% (2 o:) modelling paste 
and et shades of 
green. Cover two moi oks, then 
model the bushes and trees using a little 
glue to stich Amon. 
wy press th of в shell 


g tube into the bushes. te 

































Colour 125¢ (4 се) modelling 
tick everything in 10 paste beige using h cach of 


yellow and brown, Make the three 








ith a knife, a: 








Using the remaining white ardhoard boxes, marking the closed 





modelling pa the eves and lids with a knife, one skittle and two 













ereattvidau 7 
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Пай ін 
fe dena where 
очу а 
орната e will 
tet end = ber 
9 





4 Sit the icing (confectioners) gat into the bowl 
+ hte at a ttn, beating well iter each addition, 
ан! al the sugar de incorporated ны! the 
buttercream han 8 light. cresmy texture. 

© Store m on зетін container 


VARIATIONS 


Vanilla buttercream Add | rsp of vanilla cuenco. 
Lemon buttercream Replace the will wiih 


conceterrated lemon puce. 
Гу 
a 
mh 


tee to а paste and add ro the mixture, 


ROYAL ICING 
Mahws abour 2806 (Y оз) 


220 
250-28 (5-9 ox) sifted icing (comfectwmer) 
22 


Tus the egg white into 8 bowl, Beat in the sted 
omi deonfectioners) pagar litle a a reve. until 
he icing ta ham shower and farma peaks when the 
Spoon i pulled out. Cover the bowl with a damp 
cloth for 4 few minutes before une 








PASTILLAGE 
‘This раме dries extremely hard, very quickly. lt 
wall not bend ot love йн shape and de most suitable 
for precisi work. 
‘When wang this img, уен do have ко work 
quite quickly эв йг forme à crust soon alter being 
exposed to the ait. Because of this, it is unsuitable 


dad? 


222 
4454 (1 өз) нө icing (cemfectimerh] rapar 
Төр гел парасат. 


Pt the ege white into a bowl amd add 1804 (91) 
of the sifted icing. 


* Тип өм ento ¢ тәйке and knead in the 
remaining icing (confectioner y] suger 

* Double wrap in polythene ot «лийн (plastic: 
мар) and store нь an airtight container until 
печанай. 


aive 


ИЕ 








he teddy 







maining modelling 
е remaining skittle and cover th 
»ok pages. Stick in place. 
Colour the 
ке 


nge. Pipe the | 








ir with the no. 4 





ping tube. Leave the cake to dry 


мий! 
horeughly 


13 Using rhe black and blue food 
colouring pens. draw the eyes 


brows. Add the lettering 








web, reddy% eyes and rhe 
windows and doors using the black 





ng pen. 
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Football 


American football fans will love this reminder 
of their favourite Stars and Stripes game. 










CAKE AND DECORATION 
18cm (7 in) round cake and 2ltr (4 pint) bowl- 
shaped cake (page 6) « 1.42kg (2 lb 14 02) 
sugarpaste - blue and black food colouring pastes 
5004 (1 lb) buttercream (page 4) - sugar glue 
(page 6) 100 (3/2 o2) pastillage (page 5), 


te powder. AUC f | 


EQUIPMENT 
em (12 in) round cakeboard - cocktail sticks 
(toothpicks) - medium and large star cutters 
Sem (2 in) circle cutter - piping tube (tip) 
fine and medium paintbrushes 








Spread half the buttercream in the 

laver, then spread rhe remainder in 
a thin layer over the surface of the cake 

Colour 140g (4% ог) sugarpaste 

black. Roll our half and cover the 
гесез» on the front of the helmet. With 
the remainder cur a 30ст (12 in) strip. 
and wrap around rhe base of rhe helmer 
at the back. Cot two circles with the 
cutter and position either side of the 
helmet, Place the cake on the board. 

Using 45g (162) blue/grey 

sugarpaste, pad the top of the 
helmet to make it more rounded. Roll 
vut the remaining blue/grey paste and 
cover the helmet, stretching and 
smoothing down to remove the pleats, 
Cut around the recess and the curve at 
the back, and trim at the base. Using 
the end of a piping tube, cur eur two 























А Stick the tuo sakes together with мал 
cream and trim en the shape of the helmet 








Colour Likg (2 Ib 34% oz) sugar 

paste blue/grey using a touch of 
blue and black. Roll out 3752 (12 ог) 
and cover the cakeboard. Cut out stars 
vieh the medium cutter. 

Cur the tops from each cake where 

they have risen and trim off the 
«rust. Put the bowl cake on top of the 
sound cake. Cur our rhe opening at the 
front Dem (5 in) wide and Bem (3% in) 
high, го а depth of Lem ( in). Trim the 
base ar an inward angle and trim each 
side of the helmet to flatten slightly, 























А Conor the front recess with black sugar 
piae. Add a Base strip ам tum nde ат. 











ircles either side of the helmet to 
spose the black paste underneath, 
Model four small flattened Бай shapes 
and stick rwo each side 

Cut a white sugarpaste strip and 
6 stick around the edge of the recess. 


Cut two squares, rhe first measuring 





Sem (2 in), the second slightly smaller, 
nd stick on the front of the helmet, the 
smaller өп top of the larger underneath. 
Thinly roll and cut u strip for the сор 
ensuring 2.5ст x 32cm (1 x 1 in) 
Reserve the trimmings. 
Colour 100g (3% 02) sugarpaste 
dusky blue, using the blue with a 
ouch of black. Cut out the stars for the 
akeboard using a medium cutter and 
two stars for either side of the helmet 
ising a large star cutter. Cut two long 
strips for the top of the helmet 

















To make the helmer frame, roll 
@ iaa soe und a 
place resting on the board, curving up 
to the top of the recess, Hold in 
position until the pastillage sers. Roll 
another sausage for the top piece and 
stick in position. Roll out the centre 
piece and lay over the bottom piece 
curving up and joining at the top. Make 
two small sausages and stick in place 
supporting the centre piece. With the 
white trimmings, cut two strips and 
stick over the top piece. Make the two 
screws and stick in position, marking 
with a cocktail stick 

When dry, mix brilliant silver 

lustre powder und 2 tp clear 
alcohol to a paste. Paine a thin edge of 
silver around each star and a thin coat 
over the helmet frame and two screws. 











Тір 
Use де fine 
parmtbrusk go 


paint the silver 





edges around the 
stars and the 
medium paint- 
brish to paint the 
e und 


sereus, Leave to 





helmet fruar 


dry for 10 minutes 





before applying 


another coat. 


` Vintage Car 





This tasty classic will be the most covele 
of bis collection. 





CAKE AND DECORATION 
Sem (10 in) square cake (page 7) ` 1,25% 
9 (2 Ih 4 oz) sugarpaste ` 6: jg (114 Ib) buttercream 
(page 4) b 
y oz) modelling y 








иш paste + 595g (1 Ib 





food colon 
te (pa 
or vodka) - brilliant silver lustre powder 






6) - dear alcohol 








glue (page 6) + 15 (V oz) royal icing 


(роде 5) - black food colouring pen | 


sog; 





confectioner's gl 


EQUIPMENT 
36 x 25cm (14 х 10 in) oblong cakeboard 
cocktail sticks (toothpicks) + ruler - fine and 
medium paintbrushes - 3.5cm (1% in). 3,2cm 
(I in) and miniature circle cutters © pieces of 


foam sponge + no. 2 piping tube (tip) 


Pres Ay 





Cut the top from theca where 








pal ree and trim тим. Cut a 


Sem (2 in) strip from one side of ће 





cake, then cur this strip exactly in halt 


Cut the remaining cake in half and 





sandwich one on top of the other using 





one third of the buttercream. Sandwich 


the two small cakes side-by-side onto 














the top of the large cake 
Trim the top of the cub to slope 
2 downwards from the back and trim 
Off the edge at the back to round ой 
Trim the front of the car on either side 4 > = 











ATIVE CANES 








А Cut and assemble 
the cake pieces ine 


u basic sur shape 


























to marrow and round off the grille, 
sloping the bonner slightly downwards 
from the windscreen. To lengthen the 
cab, thickly roll out 45g (ІМ ог) 
suyarpaste and cut a piece to fit the 
front windscreen, sticking in place with 
a little buttercream. Position the cake 
on the cakeboard, Using the remaining 
buttercream, spread а layer over the 
surface of ghe сако» 








Colour 375g (12 оз) sugarpaste 

black. Roll out 125g (4 өз) and cur a 
strip ro fir around the base of the car, 
25cm (1 in) in width. Roll the strip up. 
position one end on the base of rhe car, 
then unroll the strip around the cake. 
rubbing rhe join closed. 

To cover the top of rhe cab, 
4 roll out 100g (3%: о:) black 
sugarpaste and cut a piece to fit. To 
cover the front, back and sides of the 
cab, thinly roll out the remaining black 
sugarpaste and cut pieces to fit, Sem (2 
in) in depth. Cur the front piece with a 
curve to follow the line of the bonnet 

To cover the sides and back of 
5 the car, roll our the remaining 
white sugarpaste and cut out a 36cm 
(22 in) long strip. Measure the 
uncovered cake from the cab to the 
black strip around the base of the car 
and cut the width required. Wrap 
round the back of the car, covering the 
sides, leaving the front uncovered. Roll 
out and cut a piece for the top to make 
the bonnet. Indent the lines with a 
knity 





fo make the grille, cover the 
mr of the car with 30% (102) 
nddélling paste. Mark the criss-cross 
lines with в knife. Mix 1 tsp clear 
alcohol with a little brilliant silver Іште 
powder. Using rhe medium paintbrush, 
stipple a thin coat over the sides of the 
cab. 
Colour 410g (130:) modelling 
7 paste black. Split a 140g (4° 
piece into six and model the tyres, 
marking a crisscross pattern for the 
tread using a knife, With 60g (2 ог) 
white modelling paste, make the wheel 
spokes and rim using circle cutrers and 
the photograph as a guide. Assemble 
together, then stick rhe four main 
wheels in position on the cake. 
Using 125g (402) 
modelling poste, make the 
wheel guards. two with running boards. 








black 
four 

















a сапутал . | 
м foam м ng. Stick the two and the coach line on the edge of e: pokes rim am 








spare wheels in position using a little wheel y 








шаг glue. Te support the fronr tsp clear alcohol with 
bumper, cut a thick oblong to fir 12 brilliant silver lustre powder to 
between the rwo front wheels using 22g make a paste. Paint a thin coat over all 
("4 02) black paste, With the trimmings. the car details, leave ro dry, then add a 
roll out and cura using the cm further thin coat. When completely 















(1% in) cutter. Cur this circle into dey, draw the line detail on the car and 
quarters, then stick two of the pieces the e of the cakeboord using the 
against the grille. To support the back | black food colouring pen 

прет, cut another thick oblong the To give the car its shine. paint 
width of the car back, using a further 13 a thin coat of confectioner's plaz 
22g {Va от) paste and stick in place. over rhe cab, windows and wheel 








9 Using the re ng black paste guards using the medium paintbrush. 
cut out the window frames for the Leave to dry, then paint another thin 
and the windscreen. соаг over the cab frame only 








wo sides, the ba 
Stick in place, then indent the lines ыг, аа ИР 
around each window with a knife. р 
10% the remaining white Ў 

modelling paste, make the two P 


front and 











lares, 4 
s, the headlights, six side lights 
(four on the front). the brake lighe 
the back, the e 


сай roof rims, and the six hubs for each 


licence 





iblem for the grille, the 





wheel, indenting the centres of cach 





with the miniature circle cutter and the 





tip of the no. 2 piping tube. Roll o 





and cut strips for rhe two ru 





ng 
boards, indenting the lines with a knife 
1 With royal icing and a no. 


Piping tube, pipe the windscreen 
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CAKES 





© {апе 
Favourite 


The party is sure to take off when this 
supersonic cake lands on the table! 


CAKE AND DECORATION 
2 x Шт (2 pint) bowl cakes (page 7): L85kg 
(3% Ib) sugarpaste - blue and pink food colouring 
paste + clear alcohol (gin or vodka) 345g (И ог) 
pastillage (page 5) 345g (11 oz) burtercream 
(page 4): black, red and blue food colouring 
pens - 45g (1% ос) royal icing (page 5) 
EQUIPMENT * 
st NY, 
no. 3 plain piping tube (tip) ` greaseproof paper 
piping bag pieces of foam sponge 














Cover the cakeboard using 625g 

(1/4 Ib) white sugarpaste, Dilute a 
little blue food colouring paste with 
clear alcohol. Using the paintbrush, 
paint the sky effect on one side of the 
cakeboard, fading out to the centre, 
Add a tiny amount of the pink food 
colouring to achieve ә different hue, 


Leave to dry. 


2 Make the remplares for the wings 
amd fin using the sheet of card (се 
page 79) Only ene wing template is 
required as the reverse is used to make 


the second wing. 


30 












To make rhe plane's fuselage, knead 

200% (642 ог) pastillage until warm 
and pliable and roll a thick sausage 
38cm (15 in) in length, tapering at either 
end for the nose und tail, Using the 
temaining pastillage and the card 
templates, make the two wings and the 
fin. Make one piece ага time, marking 
the detail on each wing with a knife. 
Leave the pastillage pieces to dry for ar 
least 24 hours. 





A The wings, fin, nose and tail are made 
from рае and Я to dry overnight, 


e je Into pieces and group 
her on the unpainted 

side of the cakeboard. Spread butter- 
cream over the surface of the cake, 

To make the cloud, thickly roll 

vut the remaining sugarpaste and 
cover rhe cake, smoothing some over 
the side of the cakeboard 
6 When the pastillage pieces for 

the plane are completely dry, draw 
the cockpit windows, small dots for the 
windows and the engine rear on each 
wing using the black food colouring 
pen. With rhe red and blue food 
colouring pens. draw the logo. 

Using the royal icing and the 

piping tube, assemble the plane in 
Position using rhe foam pieces for 
support whilst drying. Finally, draw the 
birds on the cakeboard using rhe black 
food. colouring pen. 








(7 ekcatividad26 











ouch Potato 


The recipient of this fine specimen ёс sure l 





definitely a cake with a messag 


CAKE AND DECORATION 
25cm (10 іп) square cake (page 7) - 1.625 


mauve, blue, brow 








yellow, green and black ( 
















440g (14 ог) buttercream (page 4) shol 
gin or vodka) - 280% (9 oz) mo. ste 
(page 6) glue (page 6) - brillia 

lustre powder - brown dusting р 


dust/blossom t 





1 
olourin, 





EQUIPMEN 


(12 in) oval cakeboa: 





(гостре м жұбана holf 





Arian We 





CAKES FOR MEN 


CREATIVE 


QUANTITIES CHART 











Cake Designs American Decorating. Bathing. Breakfast Attic Railway 
Football Time Beauties Trav {page 21) 
(раке 24) (раве 46) (раве 10) (page 39) Massage Parlour 
(page 36) 
Artist's Palette. 
(page 17) 
tividad26 
Bakeware Split mix between 25ст (in) 25 х 36cm 30 x 20cm 20cm Bin) 
18cm (7 in) square tin (10 x 14 in) (2x8in) square tin 
round tin & ‚oblong tin oblong tin 
2 ltr (4 pint) 
ovenproof bow! 
Self-raising flour 440g (14 oz) 440% (14 02) 360% (I lb 2 ог) 375g (1202) 2504 (8 ог) 
Plain flour 220% (7 03) 220g (7 021 280% (9 ог) 1852 (6 өз) 125g (4 ог) 
Soft margarine 44% (14 02) 4405 (14 ог) 56% (1 Ib 20:) 375g (12 өс) 250% (8 02) 
Caster (superfine) — 4404 (14 02) 4404 (140:) 56 (11522) 3758 0201 250682) 
sugar 
Eggs, size 2 7 9 6 4 
Cooking time 1-114 hours 1-144 hours 1-04 hours 4 hour 50 minutes 
SUGAR GLUE 


All the cake designs in this book depend on sugar 
glue to stick the components together. An edible 
glue can be made in a variety of ways, depending 
on what ingredients are ro hand. 

Cooled boiled water will stick sugar together, 
but is not strong enough for modelled pieces that 
defy gravity! Egy white is a good edible glue, as is 
royal icing, ora mixture of any paste diluted with a 
few drops of water, То make an extra-strong glue, 
mix pastillage or modelling paste, which both have 
a gum additive, with egg white. 


To stick sugar items together, you need only 
slightly dampen the paste surface with sugar glue. 
If vou apply too much, your modelled piece may 
slide out of place. Gently press in position, 
holding for a few moments. Always have some 
small pieces of foam sponge to hand when creating 
a novelty cake, as these can be used to support 
glued modelled pieces whilst drying if necessary. 


MODELLING PASTE 


Modelling paste is sugarpaste with a gum additive. 
When the gum is incorporated, it makes the paste 











ron MER 


CAKFS 


САРВАТУ 


D Cu the 208 
(10 (у cabe into 
dece portion sin 


У Азим the 
five parses of vule. 
that form the char 
Suck the two 
potato pervs 
together and round 
them off 














pieces together and trim то round ой, 
leaving a bump im the front. Sandwich 
the cake pieces together with 
hurrercream, then spread в layer over 
the surface of cach cake, 

In separate bowls. dilute a little 

blue and mauve food colouring 
pastes with 1 tsp clear alcohol cach. 
Keeping the foam piece quite dry, 
Эйр” the nwo colours onto the 
cakcboard Using à fine paintbrush, 
paint the crimped line mauve. Pur che 
sakehoord aside to dry, 








Colour Ike (21bj sugarpaste û 

blue/mauve colour using blue food 
<olouting paste with a touch of mauve. 
Using a 60% (2 оз) piece, ‘pad’ out the 
arms by rolling a sausage shape for each 
and positioning along the top outside 
edge. Smoorh the sugarpaste in line 
with the surface of the cake, “Рай each 
wing to make them fuller. 
Roll out the remaining blue/muuve 
nd cover the cake. 
around the 

around the arms. 

plears ar rhe back, Rub. 
any joins closed. Mark the arms with a 
Jem (^i in) circle cutter and add the lines 
with a knife, Lift the cake and position on 
the cakeboard. Make а cushion with che 
femaining pale mauve sugarpaste. Colour 
60% (2 02) sugarpaste bright blue and 
make another cushion. 

Colour the remaining sugarpaste 

porato colour, using equal amounts 
of brown and egg vellow with a touch of 
green. Roll out and cover the porato 
cake, smoothing the sugarpaste around. 
the hack. Position the cushions on the 
chair and press the potaro down onto 
them. Mark the surface to "wrinkle the 
skin. Indent the mouth and eyebrows 
with the bone rool and rhe closed eyes 
with a cocktail stick. Colour 75% 
(25 өс) modelling paste potato colour 
as before. Model the potatos spoon- 
shaped arms and legs und an oval for 
the nose, and stick in place: 

Colour 45g ilte: modelling 

paste black. Make the remote 
control and five beer cans. Mark each 
with the tips of the no 2 and no 3 
piping tubes. Mix | esp clear alcohol 
with the brilliant silver lustre powder ro 
make а раме, Using û fine paintbrush, 
pains on the silver details, Stick in place 
using a little sugar glue. 

With the remaining modelling 

paste, make one large plare and 
two side plates using circle cutters, 













del two cups with handles. Put some 
»colour trimmings into cach cup 





nd finely cur a little for the crumbs on 





е plate. To make rhe newspaper. roll 


cut four 13 x 7.5cm (5 х 3 in) 





and stick in layers on the fronr 
ıe potato. Wirh the trimmings from 





newspaper, roll two thick white 


nd put aside. Leave the cake to 





v thoroughly 
Dust brown dusting powder over 
9 the — potato using the fine 
sinthrush. Dampen the brush a little 
ind paint the brown marks over the 
kin It is best te have a real porato 


lose ar hand to copy the markings 





om. Using the blue and black food 


louring pens, draw the crosses on the 





hair. che cup and plate design and the 
rewspuper print. Finally, make rwo riny 
he top of the head and slut in 

















Roll out 440g (14 oz) white sugar- 
рәме and cut an oblong measuring 
36 x 35cm (14 х 10 in) for the shect. 
Trim each corner to round off, then lift 





























2 а аде carefully and lay over the cake, lerting 
the pleats fall urally. Reserve 15g 

Ч (Ve 02) white trimmings. 

а Colour the remaining sugarpaste 

< 4 yellow, Thinly roll our and cur an 

& a hr Ou Т" oblong measuring 20 x 15ст (8 x біп) 

ù Lay over the massage table at an ii 

> Dilute a little black food colouring 

= Thi ie the cake to choose if you think the man у ро With а Асы tos Oh Сем 

ta in your life deserves a really special treat! pint the tiger stripe parter acros 

6 yellow sheet, Set aside to dry. 





6 Colour 7% (X modelling 
paste black. Model the pillow with 





CAKE AND DECORATION 














Su (10 өг) and position o n 
20cm (8 іп) square cake (page 6) 925g (11Ь a ик: POOR a m 
ІЗУ oz) sugarpaste + black, egg yellow, flesh and (8 x) modelling, paste flesh. Using the 
red food colouring pastes - 250g (8 oz) photograph as a guide, model the man, 
buttercream (page 4) clear alcohol (gin or positioning on the table as cach piece is 
vodka) + 375g (12 өг) modelling paste (page 6) made, Make his legs first, using a 45g 
sugar glue (page 6) - 45g (1 royal icing (IV? oz) prece of paste split exactly in 
{page 5) » Vs tsp piping gel + red dusting powder half. Roll а hall for his bottom using а 


15g (V? ог) piece and position exactly on 
the centre of the table. For his chest 
arms, soll a 45g (1% оз) ball and 
бы. Cur the two arms either 
поў гїүсһ and pull to shape. Mark 
АД a cocktail stick, Position 
on the table with one arm under the 





(petal dust/blossom tint) - black and red f 
colouring pens 


oreativida 


paintbrush - cocktail sticks (toorhpicks) 
reaseproof paper piping bay 


















Colour Mg (Ios) suga 
1 black. Roll out and cover the 
d. Indent the lines for the floor 
niles using a ruler. 

Trim the crust from the хайс an 

cut the rop flat where it has risen, 
then cur the cake tly in half, 
Sandwich the rui cakes together using 
then spread a thin 


cakeho 














half the buttercre 
lover ower the surf 
the remainder. Position the cake on the alee 
centre of the cikeboard. шап 





the cake using 








af yellow suparpare 
made, with а fold in the centre 
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an теа у Ca 


assembled a 

shar, The many 
bottom is covered 
with а towel, che 








hairhnd. 


other details with 
ал food 
colouring. pon 








pillow and other resting on top, Using a 
15g (7: ог) piece, toll a tiny hall for his 
nose and a large ball for his head, 
marking the grin with a cocktail stick 
Using u little sugar glue. secure his head 








and nose in place. 
Using the reserved white sugur- 
paste trimmings, roll out and cur 


an oblong for a rowel and lay over the 





тавь bottom 

With 452 Ибо 

cur exactly in halt, model the girl's 
legs and stick іп position on the side of 
the table, With 22g (ос) black 
modelling paste make her mini-skirt and 
stick in place өп the table just covering 
the top of her legs. Roll a tiny ball for 
her nose and a larger ball for her head 
using 15g (/ oz » paste. Make her 
chest and arms as before using the 





flesh paste 











remaining flesh paste, sticking firmly in 
place with her hend and nose. 


lith the remaining black 

make the hairband, a bra 

straf al rfl two halls for the bra. Put 
ii эмде, then stick the " 


place. Using white modelling paste 
make the three Бопе and the jar base, 
then colour a tiny piece bright red for 
the jar lid, marking the edge with a 
cocktail stick. Attach in position 
Colour the royal icing cream 
10 using a touch of egg yellow. Cut 
a hole in the rip of the piping bag, fill 
with the royal icing. then pipe the girl's 

















wavy hair. Position the hairband on her 
head, then pipe some more wavy hair 
from the hairband, Pipe the man's hair 
using a cocktail stick to help shape 
Spread the piping gel over the manis 
back ond around the girls hand for the 
massage oil 
11 When the cake is completely 
dry, dust the girl's cheeks with a 
litle red dusting powder. Using the 
black amd red food colouring pens, 
draw the eyes and eyebrows, the zig-zag 
pattern on the horrles and the girl's lips 





ring. Reserve 
Spread the 


e wor the өрірее с 
уе Конде 
creativi PS Er 
2 бис navy blue. 

Ё To keep the sharp corners, roll out 
PEAR JASE edes desti 
cake first, then cover the top. Colour 
375g (12 o2) modelling paste red, Using 
We (3 ог), roll out and cur the thin 
strips for the top of the tray. Cur out 
two flowers with the flower cutter. 
Remove the centres with che small 
eirele cutter Colour 16 (Viet) 
modelling paste sage green. Using the 
leaf cutter and the small circle cutter, 
make four leaves and two flower 
centres. Stick everything in place using 





Tray 


What better way to say ‘Happy Birthday’ or 
Be My Valentine’ than to present your man 
with breakfast in bed? 





a little sugar glue. 

Using the sheet of card, make 

the templates for rhe tray (өсе page 
79) Colour 1.155kg (2 lb 5 oz) pastillace 
sage green. Using half, thickly roll out 
and cut the two handle ends of the trav, 
one at à time, using the template. When 
the handle end pieces have formed ә 
firm crust, carefully stick each piece In 
place. With the remaining sage green 
pastillage, make the two side pieces 
using the side template. Stick the two 


CAKE AND DECORATION 
30 x 20cm (12 x 8 in) oblong cake (page 6) 
410% (13 oz) buttercream (page 4) 750 (1^ Ib) 
sugarpaste - navy blue, red, sage green, pink, 
brown and egg yellow food colouring pastes 
icing (confectioner's) sugar · 625g (1A Ib) 
modelling paste (page 6) › sugar glue (page 6) 
1.5kg (3 Ib) pastillage (page 5) clear alcohol 
(gin or vodka) ' brilliant silver lustre powder 
60g (2 ог) royal icing (page 5) 


confectioner's glaze side pieces in place, then dampen the 
four corners with a little water and rub 
EQUIPMENT the join closed. 


41 x 30cm (16 x 12 in) oblong cakeboard 
cocktail sticks (toothpicks) * flower cutter » small 
circle cutter or piping tube (tip) * leaf cutter 
fine and medium paintbrushes - sheet of card 
tea cup, saucer, plate, knife and fork ro use as 
moulds - sheet of foil » 6em (29: in) circle cutter 
heart cutter 








Cut the тор from the cake where 
it han risen and ser aside the 
trimmings. Cut a layer in the cake and 
position the two layers side-by-side on 





iyvaxvaym 


хүл: 


the cakeboard. Trim to fit the board, 
leaving a slight gap all the way round 


А Decorate (шо comers of the tray with сше 
out flowers and leaves. 


9 


V The knife, fork 


cup, saucer and 
plate are easily 
moulded fro 
houschold items 








Gt “Cativ 1612 


icing sugar. Mould 100g (3% ог) 








white modelling paste aroun 





of the «up. K 
constantly, Trim the 
from the tea cup to dry. With the 


paste moving 
and remove 















trimmings, model the handle, 
Dust the plate and saucer with 
icing sugar, Thinly roll out 130g 
(4% oz) pastillage and lay over the 





plate. Smooth around the shape of the 
plate and trim around the edge. Leave 
to dry supported on the plate. Make 
the saucer in the same way, using 35g 
ur 

Using 60g (202) pastillage, rol 
6 yut half and press che knife into the 


icing to indent the shape. Cut around 





oz) pastillage 








the outline and indent the line for the 
handle. Do the same to make the fork 
he remaining half. Leave to dry 





the metal fork for support 
Mix | өр clear alcohol with 
brilliant silver lustre powder to 


paste. Paint a thin coar over th 









make a 
pastilla 
paintbrush. Leave ro dry; then add 
ar Stick the handle 





knife and fork 





ing the fine 


another thin 








onto the cup using a litte sugar glue 
8 Using the remaining pasrillage 


cut out the two envelopes, marking 





the flaps with a knife. Cur our the 


Bf? 
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А The bacon 
nusher is placed он 
foil o dry while 
the egg, tomato 
and sausage are 
completed. The 
Tomato skin is 
frilled with a 
әкімі sil 








. . 





----ӨЁӨ ГҮ 


bacon rather shape, As the icing starts 
to form a crust, keep moving the rasher 
to crack the surface and curl up the 
bacon rind. Crumple à sheet of foll and 
place the rasher on it to dry. 

Using the remaining white 

modelling paste, make the white of 
the egg and the sausage. Colour 22g (4 
өс) egg yellow and make the еш yolk 











Stick the egg in place on the plate. 
1 To make the fried tomatoes. 

roll a 45g (102 ог) ball of red 
modelling paste and cut exactly in half 
To make the tomato skin, roll out 15g 
(6 ог), and cur two circles using the 
бет (2*5 in) circle cutter. Frill the edge 
of each by rolling with a cockrail stick 
and cover each tomato. Stick onto the 
plate using a little sugar glue. 

In separate bowls, dilute a little 
1 pink, brown and egg vellow with 
1 tsp clear alcohol each. Using the 
paintbrushes, stipple the colours onto 
the bacon and sausage and leave to dry. 


te a lite Apr? эр clear 
th painebrush, 
e tea cup, 


saucer and plate 

Crumb the reserved cake crust. 
1 and mix with the burtercream to 
make а ball of truffle paste. Three- 
quarters fill the pastillage tea cup. 
Colour royal icing tea colour using a 
little egg vellow and brown and spoon 
over the truffle paste, swirling the 
surface to make it look freshly stirred. 
13 When everything is completely 

dry, put the tea cup, saucer, 
knife, fork and plate with food onto the 
tray. Stick the bacon and sausage on the 
plate using a little sugar glue. 
1 Cut out the napkin using the 

4 remaining red modelling paste, 

marking the edge with a knife. Fold up 
and position on the tray, Cut two 
hearts from the trimmings using the 
heart cutter and stick one on each 
envelope. 
1 Using the medium paintbrush 

and the confectioners glaze, 
paint a coat over the rea, cup, saucer, 
plate and food. Leave ro dry, then paint 
a further coat over the tea and food 
only. Arrange the envelopes on the tray, 





4 Confectioner: glaze à painted on to give 
shine to the (са and food on the plate. 








Early Morning Call Rugby Tackle Plane Favourite — Wearethe All Jogged Out Monkey 
(аге 55) (раве 49) (page 30) Champions! (page 64) Business 
Chaos in the Squash Court. (page 43) (page 70) 
Kitchen Star Ketchup Lips 
(page 73) (page 52) (page 14) 
Vintage Car 
{page 26) 
Bathroom Sink 
(page 67) 
All Too Much . . 
(раве 60) 
ча. Creativida 
(page 32) 
Wem (8 inj 25cm (10 in) 2x1 10 20cm (Bin) — 25cm(10 in) Split mix between 
square tin square tin (2 pint) round rin round rin. 2 x 150ml (%4 pint). 
ovenproof bowls. Ya ter (ИА pint) 
and 2 lo (4 pint) 
ovenproof bowls 
3155 (10 02) 3155 (202): 37% 02) 375% 02 о) — 440g (14 02) 440g (14 oz] 
135g (5 oz) 183g (6 oz) 1856 (6 oz) 185g (6 ог) 2208 (7 02) 220% (7 ог) 
315g (10 02) 37512 03} 372 оз) 3756 (20:) 4400 (14 02) 440 (14 ог) 
315% (10 юэ) 3752 02 ог) 375g (12 ог) YSglllo 4405 (14.02) 440g (14 oz) 
5 6 6 6 7 7 
1 hour 1 hour. 1-12 hours 1% hours 1% hours 35 minutes (150ml) 
1 hour (% Ite) 
{їл hours (2 ltr) 





firm but pliable so it is easier to work with. The 
modelled items will dry harder and also keep their 
shape. 

There is à natural gum called gum tragacanth 
which is widely used in che food industry and a 
new man-made alternative called carboxy methyl 
cellulose (СМС) which is cheaper than gum 
tragacanth and also goes further. 

However, if you do not want to make your own 
modelling paste before embarking on the projects 
in this book, there are some ready made modelling 
pastes available that give good results. Even more 


useful, they can also be obtained pre-coloured. 
All items are available from cake decorating 
suppliers. 


Makes about 500g (1 Ib) 


2 tsp gum tragacanth 

5006 (1 lb) sugarpaste 
Put the gum tragacanth onto a work surface and 
knead into the sugarpaste. Double wrap the 
resulting modelling paste in polythene or clingfilm 
(plastic wrap) and store in an airtight container for 
a few hours before use. 


SIJIDIY ОЗУН 





e are the 
Champions! 


The ideal cake for a football fanatic of 
алу age. Make sure you get the winning (сат 

2 . . 
colours right! 


CAKE AND DECORATION 
20cm (8 in) round cake (page 7) - 125kg 
(2 lb 4 oz) sugarpaste - black, flesh, brown, red, 
egg yellow and chestnut brown food colouring 
pastes - 500g (1 Ib) buttercream (page 4) + 565g 
(1 lb 2% 02) modelling paste (page 6) sugar 
glue (page 6) - brilliant silver lustre powder 
clear alcohol (gin or vodka) - 75g (2^ ог) royal 
icing (page 5) - black food colouring pen. 


EQUIPMENT 
35cm (12 in) round cakeboatd - cocktail sticks 
(toothpicks) - crimping tool - no. 4 pluin piping 
tube (tip) ' polythene bag ‘ fine and medium 
paintbrushes ` 4em (1% in), 3em (14 in) and 
2.5cm (1 in) circle curters - 5 greaseproof paper 
piping bags 





1 Colour 375g (12 ім) sugarpaste 
black. Roll our and cover the 
cakeboard. Using the crimping. rool, 
crimp a border around the edge of the 
board, then set aside to dry. 
2 Cur the top from the cake where 
it has risen and trim off the crust 
Split and fll the cake with half the 
buttercream, then spread the remainder 





over the surface of the cake. Roll out 
750g (12 Ib) sugarpaste and cover the 
cake, trimming around the base, 
Position the cake on rhe cakeboard, 
slightly off centre, to leave room for 
the footballers, 

Colour 45g (10: юс) modelling 

paste black. Split into 22 equ 
sized pieces and model all the football 

ts, using the photograph as a puide. 
Colour 60g (2 0:) modelling paste pale 
flesh, Using 45g (1%: өг) roll five balls 
for the heads and tiny noses for five of 
the footballers. Mark the smiles with 








the yp ph no 4 piping tube. With the 
ning model 10 arms and 

a odelled pieces into a 
stop them drying out. 


To make the heads, noses, arms and. 

knees of the remaining six 
footballers, split 75g (29: ог) modelling 
paste into three equabsized pieces 
Colour one piece a darker Mesh colour, 
another lighr brown and the last piece 
dark brown. Make two footballers from 
cach colour as before. 

Colour 90 (3 ог) modelling paste 

ted. Split We (Lor) of the red 
modelling paste imo 22 pieces and 
model all the football socks. Using 170g 
(5¥2 оз) white modelling paste, split 
into Ц pieces and model the football 
tops. Roll a ball for cach, flatten slightly, 
then cut the two sleeves either side, 
Model each top and pinch around the. 
base to hollow our slightly. so cach тор 
will fit neatly over the shorts 
6 Split the remaining white 

modelling paste into 13 equabsized 
pieces, Roll a bull with one piece to 
make the football and ser aside. Make 
ull the shorts using И of the pieces, 
marking the lines with a knife, With the 
remaining piece, roll out and cut the 
strips for the sock tops. Assemble each 
footballer, except their heads, resting 








against the cake using a little sugar glue 

to stick. 
9% 2. & ж (€ x 
4 
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D Euch focihullr i 
composed of the 
шегін basic shapes 
wn the lef, moulded 
and shaped into 
vealiti forms a 
shun on the right 


Y The champion 
ship сир is made 
fram the эбире 
Moun Below 
Anonble each piece 
a и male und 
place on the cake 
Карл ішің 
sli 














creatimi 


paste. roll out and cut Ш pieces for modelling paste. 
the front of each football shirt, Cut a championship cup, Using the мер 
ЗҮ” im the top for the stripe. Stick in photograph as a guide, cut out the base 
place with a little sugar glue with the with a 4cm (I? in) circle сигет, then 
heads on top, Reserve the red фе next piece with a Jem (ИА in) circle 
modelling paste trimmings. cutter, The hase of the lid is cut with a 
25cm (1 in) circle cutter and the end of 
























a piping tube, Reserve the trimmings. 
Assemble each piece os ir is made, 
sticking them together with a tittle 
sugar glue, Position the cup on the 
centre of the cake. 
Mix а little brilliant silver lustre 
powder with clear alcohol, Using 
the medium painthrush, paint a thin 
laver over the cup and on the crimped 
edge of the cakeboard. Leave to dry for 
10 minutes, then paint on another thin 
oat. Using the red and white modelling 
paste trimmings, cur the ribbons and 
lay over rhe top of each handle. 
1 Colour 158 (% oc) royal icing 
cream using a touch of сш 
yellow Pipe the hair on two footballers 

















CAKES FOR MEN 


CREATIVE 


Cur бот (27:10) from the end 
of each roll and with a little 
buttercream, stick these together to 
. make the border roll Using the 
€ с 0 ra Ё іп remaining buttercream, spread а thin 
4 lover over the surface of each cake. 
Roll out 75р (272 ог) white sugar 
А раме and cut five circles using ће 
бот (2% in) circle cutter. Mark the 
[те centre of each with the end of the 
piping tube and press with your thumb 
to indent. Stick in Legs on the ends of 
5 " " each roll, leaving the border roll with 
The ideal cake for a housewarming party, or fst ona end pct Using a cocktail 


perhaps a bint to your other half that the stick, scratch the fine lines. 


"gings dyed СИЕ (1 lb 6 oz) white 
Tj lace one wallpaper 
tJ Trim the sugarpaste 


ar either end, then wrap the sugarpaste 
around the roll, smoothing the join 
wich your fingers. Repeat for the second 
wallpaper roll. Cover the border roll in 
the same way, using the remainder, 
Dilute little orange food 
colouring with 3 tsp clear alcohol, 
To avoid skin staining, wear a plastic 
love. Dip a foam piece Into the colour, 
squeeze our rhe excess, and keeping the 
foam quite dry, stipple the pattern over 
one wallpaper roll 
When the stippled roll is dry, 
position join-side down onto rhe 
cakebourd, with the plain white roll 
resting against їг, 








CAKE AND DECORATION 
25cm (10 іп) square cake (page 6) - 2.36kg 
(4 1b 12% oz) sugarpaste > orange, egg yellow, 
brown, black and green food colouring pastes 
440g (14 ос) burtercream (page 4) - clear alcohol 
(gin or vodka) - sugar glue (page 6) : 920g 
(1 Ib 1392 ог) modelling paste (page 6) | orange 
and green food colouring pens » confectioner's 
glaze - brilliant silver lustre powder > 2 tbsp 
piping gel 2-3 хэр icing (confectioner's) sugar 















EQUIPMENT 
40cm (16 іп) square cakeboard > cocktail sticks 
(toothpicks) | dem (202 in) circle cutter - no. 4 
plain piping tube (tip) + plastic glove + pieces of 

foam sponge ` ruler - fine and medium 
paintbrushes + kitchen roll cardboard tube 









Colour 625g (1% Ib) sugarpaste 

orange. Roll our and cover the 
cakeboard. Set aside ro dry. Cur the top 
off the cake where it has risen, then cur 
the cake into four equal strips. Trim the 
corners to round off, then cut the crust 
from each end. Using a little butter 





cream. stick two rolls together end to Gut the cake into fowr equal strips mund 
end, and again, to make rwo long rolls. ой the сотен and remove the cnet 




















Roll cut 3758 (120:) white 

modelling paste and cut an oblong 
measuring 46 x 12cm (18 x 4% in) 
Position on the board tucked under the 
white roll. Cur the kitchen roll tube іп 
half and dust with icing sugar. Roll the 
corners of the suparpaste over each 
tube and leave ro dry 

Roll our 315g (100: white 

modelling paste and cut a strip 
measuring 38 x 14cm (15 x 5% in) for 
the unrolled piece of the border roll 
Using a ruler, indent the lines along the 
edges Using a little sugar glue to 
secure, wrap the sugarpaste around the 
border roll, leaving the end loose. 





Colour 75g (21: ог) modelling 


paste cream using a touch of egg 
yellow, and model the paintbrush 
handle. Push che tip of the no. 4 piping 
tube into the top to make the hole 
Water down а little brown food 
colouring with a few drops of clear 
alcohol. Using a medium paintbrush, 
paint a thin coat over the handle to give 
a wood effect, then leave to dry 
thoroughly 
Colour 155g (50:) modelling 
1 paste black. Thickly roll out and 
cut an oblong for the paste brush 
slightly smaller in width than the 
handle. Using a knife. mark lines for the 
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D Once the endi 
have heen covered 





paste aroun the 
өй 


Y Out owt à black 
pote oblong 
slightly narrower 
handle 

















bristles, then position on the unrolled 
wallpaper curving upwards. With the 
black trimmings, roll our and cut five 
circles using the piping tube and stick 
on the end of each roll 

When the curled wallpaper i» 
LT. 45 caves АЫ 
board tubes by twisting them out. 
Water down a little exe yellow with 2 
tsp of clear alcohol. Paint à thin coat 
over the reverse side of the curled 
wallpaper and a little onto each end of 
the stippled roll 








With the orange and green 
1 pens, draw the wallpaper pattern 
on the plain roll and along the edges of 
the border. Water down a little green 
food colouring with a few drops of clear 
alcohol, Using rhe fine paintbrush, 
paint scrolls along the centre of the 
border rofl, then position on the 
cakeboard. 

Using a little sugar glue, stick 
1 the paste brush handle іп 
position, Punt ә thin сом of 
&onfecrioner's glaze over the handle and 
bristles to give a shine. 

Roll out the white modelling 
14 pue amis ond cur» ein 
to fir around rhe front and sides of the 
handle. Roll three tiny balls for the pins 
and stick in place. 
1 Mix а litrle brilliant silver lustre 

with a few drops of clear alcohol. 
Using a fine paintbrush, paint a thin 
coat over the paste brush band, leave to 
dry, then paint on a further thin coat. 
1 To make the paste, mix piping 

gel with 2-3 tsp of icing sugar and 
spoon over the bottom of the paste brush. 


ugby 
Tackle 


U you bave a real rugby player in mind for this 
cake, do make bim the one who's got the ball! 





CAKE AND DECORATION 
25cm (10 in) square cake (page 7) 750g (12 1b) 
chocolate buttercream (page 4) + 625g ПМ lb) 
sugarpaste © green, flesh, yellow; black, red, egr 
yellow and chestnut brown food colouring pastes 
| 440g (14 oz) modelling paste (page 6) - sugar 
glue (page 6) - 45g (19: ог) royal icing (page 5) 
black food colouring pen - green, dark green 
and yellow dusting powdery 

| (petal dust/blossom rint] 


EQUIPMENT 


25cm (10, ej 
| care 
polythene pieces of foam sponge ` fine and 


medium paintbrushes - 3 greaseproof paper 
piping bags 











1 Cur the crust from the cake where. 
it has risen and trim the sides, 
Place the cake on rhe cakeboard. Ser 
125g (4 oz) of the chocolate butter- 
cream aside, Using the remainder, fill 
the gap from the sides of the cake to the 
edge of the board, then spread a layer 
over the top of the cake 
2 Colour the sugarpaste green. Roll 
out and cover the top of the cake. 


Using the large star or shell piping tube, 
тереме у press into the green 
sugarpaste, moving in different 
directions to make the grass effect. 
Roughly spread the remaining 
chocolate buttercream over the centre 
of the grass for the mud. 

Model the rugby ball from Te (la 

ог) white modelling paste and stick 
in place at the front of the cake using a 
lile sugar glue. 

Colour 1252 (4 ог) modelling paste 
4 flesh, 100% (34 os) yellow, 60g 
(2 ог) black and 7g (а o; red 
Following the photograph, make the 
four rugby players. two for each side. 
Make the heads first using 60g (2 oz) 
flesh modelling paste split into four 
equal pieces. Mark the open mouths 
with the end of a paintbrush, As you 
model each item, place in a polythene 
bag to prevent drying out. With a 
further 30g (1 о) of the flesh paste. 
make cight arms, With the remaining 
piece. make eight knees and four noses 
5 Model two yellow rugby tops 

next, using 45g (1% oz) for each. 
With the remaining yellow paste, make 
four socks. Using 45g (1% oz) of the 


“Т lej paste for cach, make 
/ Y tops With the 
a 4 two pairs of shorts 
And cut four strips for the sock tops. 





А Cover the trimmed сийе with chocolate 
buttercream, taking it out 10 the board edge. 
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quash 
Court Star 


surface of the cake то help rhe 
sugarpaste stick and place it on the 
cakebourd buring up against the 
wpright cake card. Measure the three 
visible sides of the cake. Using 345g 
(П os) white sugarpaste, roll ош and 
‘cur pieces ro fit. Cover the two sides of 
the coke first. rhen the front, keeping 
the comers sharp 
3 Roll out the remaining white sugar- 
paste and cover the cop of the 
cake, trimming the edge in line with the 
sides. Mark floorboard lines across the 


De you know any sportemad quash players? [ thercake using a ruler as a guide, 
Uw, thisis 2 really fast те; ntly with a knife. Mix clear 
С Er р 1 A p h a tittle brown and egg 

ke a golden brown colour 








CAKE AND DECORATION 
25cm (10 in) square cake (page 7) - Ike (2 Ib) 
sugarpaste > 315g (10 ог) buttercream (page 4) 
clear alcohol (gin or vodka) » brown, еш yellow. 
red, dark green, flesh, blue, black and yellow food 
colouring pastes - 200g (6% оз) modelling раме 
(page 6) - sugar glue (page 6) - 30g (1 oz) royal 
icing (page 5) - blue and black food 
colouring pens 


EQUIPMENT 
25em (10 in) square cake card - 25cm (10 in) 
square cakeboard > strong non-toxic tape - ruler 
fine and medium paintbrushes cocktail sticks 
(toothpicks) - polythene bag - no. 4 and no. 1 
plain piping tubes (tips) - 2 grenseproof paper 
Piping bags - miniature star cutter 








Stand the cake card on end and 
tape ir to rhe cakeboord using 
strong non-toxic tape. Dampen the 
cake card with a litle water. Roll our 
280% (9 oz) white sugarpaste and cover 
the card, trimming around the edge 
Trim the top from the cake where 
it han risen and rrim off the crust. 
Spread a layer of buttercream over the 


Using rhe medium paintbrush, paint a 
thin coat over the flooring. moving 
across the cake following the marked 
lines. Colour 45¢ (1%; oz) modelling 
paste red. Roll out and cut thin strips 
and stick onto che cake to represent the 
squash court markings Reserve the 
trimming. 

Using the phorograph overleaf ar 
4 as a guide, model rhe components 
needed to make the squash player. As 
each piece i» made, transfer them to a 
polvthene bag to stop them drying our 








А Keep the comers of the cake sharp to 
create the right effect. 


CREATIVE CAKES FOR MEN 


odelling Techniques 





SIMPLE FACES 


Below and right are теп different faces created 
from the same modelling technique. On some. 
modelling paste has been used for hair as well as 
royal icing, to show that different mediums can be 
used successfully. 

These modelled faces are extremely easy to 
make. Any one you model will look different trom 
the last, even if you choose the same expressions. 
Just by minurely moving a feature, or slightly 
altering the face shape, you can make your model 
unique. 

Eyebrows are important for expression. The 
higher vou draw them rhe more innocent and 
open the faces look. Just moving the eyebrows to a 
slant wirhout changing anything else, gives a 
completely differenr facial expression (see above). 

If you want ro make a duplicate of someone you 
know, start by copying their hair colour and style, 
Then, note anything obvious like facial hair, 


о Ө 





glasses, and so on. Because the remaining features 
are so simply done, a combination of the more 
obvious will ensure rhe recipient will know 
who's who! 


HINTS AND TIPS 


e If your cake has to be cut into shapes, store 
it in an airtight container for ar least six hours 
before use to allow the rexture to settle. 

ФА sharp serrated knife is best for cake cutting 
and trimming, bur a sharp plain-edged knife is 
best for cutting paste. To avoid paste ‘pulling’ 
when cut, do not draw the knife through the 
paste, but cut cleanly downwards. 

e After the buttercream is spread on the 
surtace of the cake, it may begin to set before 
you apply the sugarpaste. Simply rework the 
burtercream with a knife or apply a little more. 
* Wear plastic gloves when kneading the 
colours into paste as the food colouring may 
stain your hands. 
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А The squash 
player is composed 
of the shapes 
shown above. The 
sports kit could be 
permnalizad 


Тіке yellow 
мап амд a dazed 
expression complete 
the design! 
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before being assembled on the cake. 
Model the sports гор first using 30g (1 
ог) white modelling раме. With a 
further 15g (V: ог), model the shorts 
Using the remaining white modelling 
paste, make two socks, two trainers, 





oe dC 9 юз 


two eyes, the squash racker handle und 
«ur our a towel. Indent the lines on the 
towel and racket handle with a knife. 
Colour the trimmings dark green and 
make the tiny squash ball. 
Colour 35g (1% oz) modelling 
paste flesh. Using 15: (от) 
model a tiny nose and roll a ball for the 
head. Stick the nose in place and indent 
the open mouth with the tip of a no. 4 
piping tube. Using the remaining flesh- 
coloured modelling paste, make two 
arms and legs. 
Colour 7g (74 oz) modelling paste 
blue. Roll out and cur a circle using 
the end of the piping tube, then cur a 
small triangle from one side to make the 
collat. Cut two strips for the sock tops, 
и headband, two wristbands and а blue 
diamond shape for the sports top. With 
the reserved red modelling paste 
immipgs. cut two strips for the sleeves 
ther diamond for the sports top 


ble the squash player on 

the cake, sticking with a little sugar 
glue. Stick rhe towel, squash racket 
handle und ball in place on the court 
with a little sugar glue, 

Halve the roval icing and colour 

one half brown. Using the no. 4 
piping tube, pipe on the hair, With 
white royal icing and the no. 1 piping 
tube, pipe the netting of the squash 
racket onto the cake. Colour Fg (18 ог) 
modelling paste black. Model the 
squash racket, positioning the frame 
over the piped netting. Cur a third 
diamond for the squash top and stick in 
place. 

Colour 7g (¥ oz) modelling paste 

yellow Using the miniature star 
cutter, cut out three stars. Stick in place 
in an are just above rhe squash player's 
head. Leave the cake to dry thoroughly 
before drawing the ‘crossed’ eyes with 
the blue and black food colouring pens 
to create a dazed expression. 





arly 
Morning Call 


| perfect cake for any Dad, even one with older 
«Ми, This happy scene will bring back sweet 
memories of when they were young. 





CAKE AND DECORATION 
30cm (8 in) square cake (page 7) 25де (8 ос) 
pastillage (page 5) egg yellow, brown, preen, 

Mesh, pink and blue food colouring pastes 2.2565 
(4% Ib) sugarpaste - 220g (7 ог) buttercream 
(page 4) clear alcohol (gin or vodka] -sugar 
glue (page 6) + green and black food colouring 
pens + 685g (1 Ib 6% oz) modelling paste 
(page 6) 75 (20 оз) royal icing 
{page 5) brilliant silver lustro powder 


EQUIPMENT 5 


medium pai lex * no. 4 and no. 42 piping 

tubes (rips) - small ivy leaf cutter pieces of foam. 

sponge - 2em (4 in) and 3em (114 in) plain circle 
Cutters 2 greaseproof paper piping bags 








T Make the template for the head- 
board/footboard from card (see 
page 79) Colour all the pastillage 
golden brown using egg yellow with a 
touch of brown. Using the full-sized 
templates, cut our the centre of the 
headbourd fest, then thickly foll our 
the pastillage and cut the twa longer 





creatividad 


length bed posts. Fold along the dotted 
lines on the templates ro reduce their 
с amd make the centre of the 





foorboard and the two small bed posts, 
Cut a strip for each centre urch and 
stick in place, then roll four ball shapes 
and leave everything to dry on a flat 
surface. 
2 Colour thy (2 Ib) sugarpaste golden 

brown. Using 500g (1 Ib), roll out 
and cover the cakeboard. With a ruler, 
indent lines for the floorboards. Scratch 
wavy lines along cach bourd using à 
cocktail stick. 
3 Colour 410; (13 өг) sugarpaste 

green, To make the тир, roll our 
170% (5% ez) and cur out an oblong 
measuring 25 x 20cm (10 х 8 in). Frill 
each end with a sharp kmte, then mark 
the lines with a ruler, Position the rug 
on the cakeboard. With the green 
trimmings, model the lampshade, 
marking the pleats with a cocktail stick, 
and set aside, 

Slice the top off the cake so ir 
4 is completely flat and trim off the 
чим. Cur a strip from the cake 
measuring Sem (2 in) in width, rhen cut 
this into three, one measuring 7.5em (3 


} rhe blanket chesr and two 


igf cm (2% in) for the bedside 
give extra height, slice a 
ch bedside cabinet and 


sandwich back together with 
buttercream. Spread a thin layer of the 











ФА The pastillage headboard, footboard und 
hd posts иле cwt ont img the templares 
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Thinly roll our 315g (er) 
white sugarpaste an 
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D Mum and Dads 
bodies only meed to 
Pe basis баре a 
they өзе hidden by 
the bedclothes 











Colour 260: (8 
paste Mesh. Roll 45% (1 
sausage, flatten slightly and place on the 
bed for Mum's Бод а 22g (M 05) 
piece in half and toll rwo thin sausages 
for Dad's legs and position on the bed. 
Roll a ball with 226 (74 oz) and stick to 
the pillow for Mum's head. Mark her 
mouth with the tip of the по, 4 piping 
sube, With a 152 (1 02) piece, model 
her arm and stick in position. Using u 
75g (202 ог) piece, roll a ball and flatten 
slightly, Cur two arms either side and 
model Dad's chest and arms, marking 
the derails with a cocktail stick, Stick in 
place resting against the pillow. 
1 To make the green sheer. thinly 
roll out the remaining green 
sugarpaste and cı oblong measuring 
25 x [Sem (10 x 7 in) Arrange on the 
bod, folding back under Mum's chin. 
1 Roll ош 345g (П о:) white 
supwpuste and cut an oblong 
measuring 25 x 15ст (10 x 6 in) Using 
the small ivy leaf cutter, cur our the 
pattern on the cover. Lift gently and lay 
the cover on top of the green sheer, 


modelling. 
































then fold the top of the sheer over. Put 
Dad's hands in position. 
1 With 75g (2502) white 
modelling paste, model the lamp 
base then roll out and cur rhe cloths, 
marking rhe edging pattern with the tip 
of the по, 4 piping tube. Stick the 
cloths in place then stick the lamp base 
in position with the lampshade on top. 
Place the lampshade cloth on top and 
smooth down, 
1 Colour 125g (40:) modelling 
paste pale mauve using equal 
amounts of pink and blue fool 
colouring paste, Model the girl's nightie 
using a 60g (2 oz) piece, and position as 
shown. With the remaining piece, 
model the dressing gown, reserving the 
trimmings Colour 45g ИМ 02) 
modelling paste pale pink. Using 7g 
Èi огу make Mums slippers, With the 
remaining piece, model rhe baby's 
nightie and stick in position. 
1 Colour 752 (2% or) modelling 
paste dark blue. Roll a sausage 
with а 45g (17 piece and сш down 
the centre leaving 2cm (% in) ar the top 





1 the boy's pyjama hotroms, Model 
nto a sitting position and stick on the 
side of the bed. With the remaining 
piece, make the breakfast tray. Mark the 
1wo lines either side then cur out the 
handles using the tip of the no. 4 piping 
nihe. Position on the bed using pieces 





of foam to support the sides until dry 


15 Model the pyjama top 


from a 30g (1 ос) piece of white 
modelling paste 


boy's 


Trim the neckline with 
the dark blue trimmings. model a tiny 
fattened ball shape for the baby's 
band and roll two tiny balls for the 














16 With the remaining white 
modelling paste, make the card, 


er тїт». 


newspaper, clock, spoon, egt cup and 
cup. Make rhe suucer and plate using 
the circle cutters, und the piece of roast 
With che white, blue and pule mauve 
trimmings, make the present 


1 Using the remaining 
poste, 


model the heads. 
hands, feet, the egy and the toast crust. 





flesh 


noses. 





22g (8 
rwo preces 


Dad's head is made from a 
the children’s from 
each weighing 15у (! nd the baby's 
Те (3 ог) Mark the mouths using a 





piece 





cockrail stick and the no. 4 piping tube 

Split the royal icing in 
18 halé Colour half cream using u 
touch of egg yellow and half brown. 
the no. 42 





Using piping tube and the 
cream icing, pipe hair for Dad, rhe boy 
and baby, Position the hairband on the 
bys head and pipe a pony tail, With 
е no. 42 piping tube and the brown 
icing, pipe hair for Mum and the little girl, 
and the spilt cea. Use a cocktail stick to 
apply the ten drips on the exe cup. 

Mix а litrle brilliant silver lustre 
19 powder with clear alcohol, Using 


u fine paintbrush, paint the clock, the 









spoon and the card design. 

Using the black food colouring 
20 pen. draw the eyes, the clock 
he newspaper, With just a 
h of egg yellow, paint the top of the 








face and 
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Recognize this family scene? Present a long- 
suffering Grandad with this comical get together 
and bes sure to see the joke! 





CAKE AND DECORATION 
25cm (10 in) square cake (page 7) 1.75kg 
(34 lb) sugarpaste › egg yellow, brown. black, 
Mesh, blue, red, mauve, green, yellow and 
chestnut food colouring pastes - 500g (1 Ib) 
buttercream (page 4) sugar glue (page 6) 
5156 (1 lb 3 ог) modelling paste (page 6) 
clear alcohol (gin or vodka) ' brilliant silver lustre 
powder - 60g (2 03) royal icing (page 5) - black 
food colouring pen 


EQUIPMENT 
36cm (14 in) oval cakeboard - cocktail sticks 
(toothpicks) - fine paintbrush бет (2/7: іп) and 
2.5em (1 in) circle curters > pleces of foam sponge 
по. 4 piping tube (tip) ' blossom cutter 
4 greaseproof paper piping bags 


Ч 


Colour 625g (1% lb) sugarpaste 

dark yellow using ege yellow food 
colouring paste with a touch of brown 
added. Roll our 375g (12 oz} of rhe 
sugarpaste and cover the cakeboard. 
Reserve the trimmings. Indent the 
pattern around the edge of the 
cakebourd with the tallend of à 
paintbrush and ser aside to dey. 





ind off the edges. Position 
on the base, Trim each arm to 
round off and position one at either end 
of the sofa. Cut an even layer in the seat 
cushion cake со Make two, and trim the 
centre of each to make a dip. Cur the 
two circular cakes using ә бет (2% in) 
circle cutter. Cur a laver in each ro make 
four circular cakes and discard one. 
To make the table, sandwich che 
фе three circles together with a 
lirrle burrercream. Sandwich the sofa 
cake pieces together except for the seat 
cushions, and spread u layer of 
buttercream over both cakes and the 
rwo seat cushions. 


yr rhe cake ws shown in the 
d un the top of the sofa 














А Cut the cake us shoum in the diagram. 
Assemble to make the sofa and table 











trimmin 








g the тор outside edge. $ 


е in line with the surface с 




















sofa, smoothing the sugar 


paste around the shape. With the 






put and cover each seat 





cushion and 


Mark th 
the sofa and position on the 
cakebo: 


put in place on the sofa 


ies on the sofa with a knife. 
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edge as before. Lay over the table, 
encouraging the pleats. Position on the 
cakeboard. pushed up against the end 
of the sofa. Split the remaining dark 
yellow paste into two equal pieces and 
make two cushions. Stick one at either 
end of the sofa using a little sugar хїнс 
Model two. more cushions using the 
remaining cream sugarpaste and roll our 
and cut the square tablecloth, marking 
the pattern around the edge as before 
Stick in place using a little sugar glue 
Colour 100% (3¥: o:) modelling 
paste black. With 75g (21% 
make the mans trousers. Model the 
boy's trousers and the girl's shoes from 
the remainder. Put the shoes aside, then 
stick both trousers im place. 
Make the mans top from 60% 
i2 ог) white modelling paste. Press 
onto the top of the trousers and arrange 














paste flesh, Using 22g 19 ог) roll a ball 
for the man's head and nose. Make his 
feet and hands using 15g (¥$ oz) and 
stick im place, Mark his open mouth 
with the tip of à no. 4 piping tube. 

Colour 1002 (34 ог) modelling 

paste blue. To make the girl and the 
climbing baby, first model the leggings 
for the girl from 50 (1.02). then make 
the baby's romper using a further 30g 
(do) Model the girl's rop with 
2% (оп white modelling paste. 
Using 30g (1 02) of rhe flesh modelling 
раме. make the two heads, two noses 
and four hands. Mark their smiles with 
a cocktail stick. Roll our 7g (4 ог) blue 
paste and cur out two flowers using the 
blossom cutter Cut out the centre of 
one und stick on the girl's top. Cur the 
other in half for the collar. Support the 
baby and girl om the cake with foam 
pieces чүн дүй 


nete. 











the arms. Colour 90g (30:) modelling | 
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* To avoid undue mess and to regulate 
amounts, apply food colourings to all icing 
using cocktail sticks (toothpicks). 

* Kr 
«гс use. 

* Use icing (confecrioner's) sugar when roll 


ad the paste until warm and pliable 








out paste and keep moving the paste around to 





prevent sticking 

Roll rhe sugarpaste to a thickness of 3-4mm 
ted. 

arpaste is rolled 








(Yê in) unless otherwise s 
* When a large piece of su 





»ut, lift by folding over the rolling pin. This 
vill make it easier to position 

* To obtain a smooth surface on sugarpaste, 
» gently with a cake smoother. 





* You may wish to remove the piece of 
sugarpaste from the cakeboard on which the 


cake will sit, Because the cake is moist, the 





sugarpaste underneath has a tendency to 
become slightly sticky 

* When the sugarpaste is dry, polish the 
surface with your hands to remove excess icing 





onfectioner’s) sugar and to give a sheen. 

e Keep coloured icings separate as colours may 
leed into others when stored. 

9 Sugarpaste-covered cakeboards are best left 


If the cakeboard 





to dry for 12 hours before use. 


s needed before, add V төр of gum rragacanrh 





or similar additive to the sugarpaste so the 
ard will dry h 
* Always store р 

»ntainer and/or polythene bags 


der much quicker 








ste icing in an airtight 





* Thoroughly remove excess icing 
iconfectioner's) sugar from the surface of dried 





aste bı mpting any painting or 
drawing. as the colours may spread 


t 


od colourings can be dilured with either 





atividadz 


clear alcohol (gin or vodka) or water for 





painting. Use clear alcohol in preference as this 
evaporates more quickly 

* When choosing ribbon for the cakcboard 
banding, remember you need a slightly thicker 
width if you sugarpaste the cakeboard. 

* Store the finished cake in a cardboard box in 
a warm dry room. NEVER store in the 


refrigerator, the atmosphere is damp and the 





e will spoil 
e If you hate waste, mix leftover cake crumbs 
and buttercream together to make a trufile 


paste. You can colour this to match the cake 




















Colour 752 (20202) modelling 
paste red. Using a 45g (IM oz) 
piece, model the golf bag und stick in 
place. resting against the sofa. Colour 
30% (1 өз) modelling paste pale mauve 
and 30g (1 ос) mauve. Make the boys 
top iming 224 (№4 oz) of the paler colour 
and make the blonde baby's romper and 
a hairband with the mauve. Using 30g (1 
ос) Mesh modelling paste, make two 
heads, two noses and four hands. Mark 
their open mouths using the tip of a no. 
4 piping tube. Stick in place using 
pieces of foam for support whilst 
drying. 
1 With the remaining white 
modelling paste, make the cup 
with a handle, the saucer using a 2.5cm 
(1 in) circle cutter, the boy's shoes, two 
quartet» eut from a ball of paste for the 
red and white ball, the golf bag pocket 
straps and side design, cre 
club heads. Bend а cockrai 2 
breaks slightly: Stick each golf club head 
on a cocktail stick and pur aside to dey. 
1 With the remaining red 
раме. complete the red and 
white ball, make the skipping rope 
handles and cur some building bricks. 
Place one under the climbing baby 
hand. 
1 With rhe remaining flesh 
modelling тәме, roll a long 
sausage for the skipping rope and 
ident with a cocktail stick, Wrap 
around the blonde baby and stick in 
place with the handles 
1 With the remaining blue 
modelling paste, make two 
hairbands for the girl und one for the 
blonde baby. Cut more building bricks. 
Knead the remaining pile mauve 
modelling paste with a litle blue until 
streaky and make another ball, 
14 Coloar 7g eos) modelling 
puste pale brown and make the 
teddy. Using a little sugar glue. stick m. 
Position on rhe sofa. Using the green 








сч 





and yellow food colouring pastes, 
colour 226 (¥ өз) modelling paste for 


cacho Make ahe Mining 
i 
va; 
iN 1 Bp dar alcol 


brilliant silver lustre powder and 
paint the golf clubs. Colour 15g (^ 02) 
royal icing grey. Using а piping bag 
without à tube, snip a hole in the np 
and pipe the mans wavy hair. Colour 
another 15 (Y: oz) cream and pipe the 
huir on the boy and baby. Pur а blue 
hairband on top of the baby's head and 
pipe more hair for the top knot. Colour 
the remaining royal icing chestnut and 
pipe rhe hair bunches for the girl and 
top knot tor the climbing baby, adding 
the hairbands made earlier. 
16 Mix the remaining royal icing 

together to make coffee colour, 
Wiree ir down slightly and fill the cup, 
letting the icing run down the 
tablecloth for the spilt drink. Push three 
golf clubs into the top of the golf bag 
and position the broken club in the 
boys hands Leave the cake to dry 
thoroughly hetore drawing the eyes and 
eyehrows on all the characters, and the 
eyes and nose on the teddy with the 
black. food colouring pen. 


A Mile the teddy 


and shipping mte 
um. The 


ing bricks are 


by cutting 


puste inta егет- 


sized cubres. 
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CREATIVE 





Ll 
Jogged Out 


Not quite as fit as be wants to be? Treat bim to 
cake and ure to provide the energy fo 





CAKE AND DECORATION 
25cm (10 іп) round cake (page 7) - 440g (14 ог) 
burtercteam (page 4) - 1.25kg (2% Ib) sugarpaste 
black, green, egg yellow, brown, navy blue, 
flesh, red and chestnut brown food colouring 
pastes 315g (10 oz) modelling paste (page 6) 
clear alcohol (gin or vodka) - sugar glue (page 6) 
30% (1 02) royal icing (page 51: black food 
colouring pen > red dusting powder 
(petal dust/blossom rint) 


EQUIPMENT 
36cm (14 in) oval cakeboard - cocktail sticks 
(toothpicks) - large shell or star piping tube (гір) 
fine and medium paintbrushes 
по, 4 and no. 2 plain piping tubes (tips) 
plastic dowelling rod 








Cut the crust from the top of 

the cake following where it has 
tisen, ' at the cake as shown with a 
winding path through the centre. Use 
the trimmings to build up rhe height ar 
the back of the cake. Position the cake 
on the cakeboard und place the piece of 
sake cut from the front on the 
ckeboard to one side at rhe buck 


> Ww e. ù w ә 


Sandwich rhe trimmed cake pieces 
together with buttercream, then spread 
a layer over the surface of the cake. 
Colour 375g (12 os) sugarpaste 
grey using black food colouring 
paste, Roll out 155g (5 ос), cut a strip 
for the winding path and position over. 
the top of the cake With the 
remainder, roll out and cover the front 
of the board, pushing the sugarpaste up 
the sides of the cake to make the path at 
the front. Rub the join closed. 
Colour 875g (1% Ib) sugarpaste 
green. Roll out and cut into two 


pieces, gne slightly larger than the 
othe feces either side of 
ng the larger piece 

large shell or star 


piping tube, push the тір repeatedly 
into the green sugarpaste to make the 
textured grass effect. 





A Cut the cake into а пай moved shape, 
woth a winding path throngh the centre. 








А The grass effect в made by pushing she 
tip of а piping tube into the аргаас 





paint a little of each colour onto the 


өз) white modelling paste sear of the park bench, then usc brown 
a thick sausage and ¢ 
seat. Mark the lines 
ain with a knife 


dges and to hig! 








onto the litter bin and stipple a little of 


the modelling paste that was the birds. Paint the 





from the scat, make the litter bin, a 





top of the litter bin and the beak of 


d lines with a knife each bird vellow. When dry, р 





1 the three birds 
1 separate bowls, 30% (1 өз) modell 


Using the photograph as 





ege yellow und brown with | tsp 
each. Using a paintbrush. 
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А The rabbit й 
male һөт nme 
shapes, май 


D The jogger i 
composed of the 
n T 
ат the left, moulded 
amid shaped inte 
том forms as 


hay d 








shown on the right. 






each cuff with u knife. Reserve the 
trimmings. Model the shorts, socks and 
trainers using 22g (хо) white 
modelling paste. Colour 30% (E ос) flesh 
and make the head, marking the open 
mouth with the rip of a no. 4 piping 
tube, a nose. two hands, two legs and 
the bunny, Stick everything in position 
on the cake. 











Using the navy blue trimming. 

cut strips бог the shorts and sock rops 
and stick in place. Cut our a small square 
for a piece of rubbish. With the remaining 
white modelling раме. make the 
newspaper, the rubbish; the chest, tail. 
cheeks and mouth of the bunny, marking 
the open mouth with the tip of a no. 2 
piping tube, and roll our and cur strips for 
the jog clothes, litter bin and grass sign. 
Make the signpost by cutting two small 
strips and stick each in place on top of the 


plagric dwelling rod. Model rhe halls for 
thd de apd ck in place. Using the red 
«glér| ме, colour 7g (oz) and. 


for the jog clothes. 

Colour the royal icing chestour 

brown. Using а no. 4 piping tube. 
pipe the Joggers Вай, then put the cake 
aside to dry. Using the black food 
colouring pen, draw the eyes on the jogger, 
birds and bunny. Draw the lertering on the 
newspaper and signs Give the jogger 
flushed cheeks with red dusting powder 
Push the signpost into the cake. 
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athroom 
Sink 


The perfect cake for a man approaching middle- 
age whe can take а joke - or perhaps а bint to 
tidy the mess that be always leaves behind? 


CAKE AND DECORATION 
15cm (10 in) square cake (page 7) ' 1.28kg | 
(2189 oz) sugarpaste + black, chestnut brown, 
red and blue food colouring pastes - 625g (1% Ib) 
buttercream (page 4) 758 (2/: 02) pastillage 
(page 5) - clear alcohol (gin ог vodka) * sugar 
glue (page 6) 315g (10 oz) modelling paste 
(page 6) - brilliant silver lustre powder > black 
and red food colouring pens - 3-4 tsp piping gel | 


EQUIPMENT 
25cm (10 in) square cakeboard ‘ ruler + miniature 
square cutter - cocktail sticks (toothpicks) - sheet 
of card + fine and medium paintbrushes - shell 
piping tube (tip) 





Roll our 3158 (100:) sugarpaste 

and cover the cakeboard. Using a 
ruler, indent lines for the tiles, 3em 
(14 in) apart. Colour the sugarpaste 
trimmings black. On each tile corner, 
cut out a small square using the 
miniature square cutter, then replace 
with squares cut from black sugarpaste. 

Cut the top from the cake where 

it has risen and rrim off the crust. 
Cut the cake into four equal pieces and 





sandwich one on top of the other using 
three-quarters of the buttercream. 
Cut our the sink from the top 
layer only. Keep your knife at an 
inward angle to form the sloping sides 
of the basin and cut a straight line at the 
back for the taps. 
Cut out a strip from the base of 
the cake at the front, 2ст (9 in) in 
height and depth. Spread the remaining 
buttercream over the surface of the 
cake. Colour 750g (17: lb) sugarpaste 
pale chestnut brown. Cover the back of 
the cake first by placing the cake on the 
rolled out sugarpaste and cutting 
around it, Cover the two sides in the 
same way, then cut a strip for the base 
ar the front of the cake, 





А A black tile occupies the apase let when 
the comers of four white tiles are тетик. 
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А The sink hock, sides and shelf axe cut 
from pasillage with the aid of a template. 
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CAKES FOR MEN 


CREATIVE 


cocktail stick, mark. the lines fof the 
cfeativida 
frame using the sheet of card (see 


W The pues, tuhe, 
taps иш! Runnel 
ату made яа shuum 
amd marked with а 
knife Fold the 
flannel mughly 
hefore positioning 
om the sink. 


Position the cake om the cakes 
board, With the remaining pale 
chestnut paste, roll out and cut a piece 
to fit the front of the cake. Indent the 
drawer and cupboard with a ruler and 
use a knife ro mark the ds. With a 


page 79) Colour the pastillage pale 
Chestnut. brown, Using the templates, 
roll out and cut the pieces for che sink 
frame Mark the woodgrain using u 
cocktail stick, before the icing forms a 
crust. With the pastillage trimmings, 
model the rwo ends of the rowel rail. 
Lewe everything to dry on a 
completely far surface. 

Dilute a little chestnut brown. 

food colouring раме with | tbsp 
clear alcohol Using the medium 
paintbrush, puint a colour wash aver 
the cabiner and sink frame to highlight 
the woodgrain. 

Using 155: (5 ос) white sugar 

рәме, roll өш and cur the suuare 
tiles. Stick in place on the pustillage 
piece for ће back of the sink frame and 
cover the top of the cake, leaving a 
space around the edge for the two side 
frame pieces when assembled. 
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Using the remaining white sugar- 

paste, thinly roll à sausage for the 
sink тиш and stick in place with a little 
sugar glue. Roll our and cut a piece to 
fir the basin, smoothing around the nim. 
dent the overflow with the rip of a 
fube and the plug hole rim 







200g (6% oz) modelling 
paste red. Roll out and cut the 
two towels, indenting the lines at either 
end with a knife. Place one crumpled on 
the floor and fold the other and srick in 
place on the side of the cabinet. Stick 
the two towel rail ends in place. With 
the trimmings, make the two flannels, 
again indenting the pattern with a knife. 
and the toothbrush handle, 
1 Using white modelling paste, 
make the two taps, a pair of 
boxer shorts, the denture pot, a bar of 
soap, the toothpaste tube with rhe 
paste squeezed out, the wrinkle cream 
pot, the hair restorer, the razor, the 
bristles for the toothbrush and the 
knobs for the cabinet, Colour 7g (V ог) 
modelling paste black, then make the 
razor end, the plug and the lid for the hair 
restorer, Colour 13g (0 os) modelling 
рәме grey and model the two socks. 
1 When the sink frame i 
completely dry, stick in place 
using a little sugar glue, Mix some 
brilliant süver lustre powder with clear 
alcohol, Using a fine painthrush, puint a 
thin cout over the taps and towel rail, 
leave го dry, then repeat. 
T Colour 4 tiny amount of 
trimmings pale blue and stick a 
dot onto rhe cold rap. Do rhe same for 
the hot tap, using red. With the black 
and red pens. draw the pattern on the 
cabinet knobs, the heart» on the boxer 
shorts and the names on the botrle and 
pots. Stick everything in place. Finally. 
spoon piping gel into the basin for the 
water and put a tiny ‘drip’ on the end of 
the tap. 
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CREATIVE 





ау 18 ee (ы ee ж € ә; ә (ән 9 n Ф ЦӘ 


cake 4em (№ in) apart, Trim the front 
and back of the cake round to each arm 
and round off the edges. For the legs, 
trim one side of each «mall bowl cake, 
0 n € so they will sit against the body. 
y Slice а layer in the head and 
4 body and sandwich back together 


using half the burrercream. Position rhe 
ens on the cakeboord ond stick the 


Busine 5 1 cm th idend wd he 


ich remainder, 
£ ti; а ct S ы Қыта 
ша (8 oz) sugarpaste 
Give this Se CA, 1 the nose arca with 
sure to go bananas! л My (1 02) plece, then thickly roll out 


100% (302 юс) and cover the face 
completely, cutting a fat, uneven, 
number eight shape, Indent the eye urea 


CAKE AND DECORATION and mark all the lines with a knife. 

1 x Zire (4 pint), 1 х "ilte 17 pint) and 2 x 150ml Reserve the trimmings for the ears. 

{V4 pint) bow!-shaped cakes (page 7) - L5kg With the remaining brown sugarpaste. 

(3 Ib) sugarpaste - green, black, brown, egg yellow split into four equal-sized pieces and 

and yellow food colouring pastes - 500% (1 Ib) model the hands and feet, again 

bettercream (page 4) < sugar glue (page 6) - 60% marking the für lines with a knife. Set 
(2 oz) modelling paste (раде 6) «саг alcohol wet dy _ 

{gin or vodka) Colour 76 (Vs ог) sugarpaste golden 


brown using equal amounts of 
brown and exe yellow, Model the nose 


EQUIPMENT б 
and roll à thin sausage for the mouth 
28cm (11 in) petalsıhaped cakeboard + cocktail and stick in place using в little sugar 
sticks (toothpicks) - fine paintbrush glue. Mark the lines on the nose with a 


knife 





Colour 250% (80:) sugarpasre 

green. Roll өш and cover the 
cakeboard. Mark on rhe crisscross lines 
with the back of a knife, then ser aside 
to dry. Slice the rops off the cakes 
where they have risen, leaving a 
rounded edge. Trim off the crusts. 

To make the gorilla's face, cut a 

curve in the front of the medium: 
sized bow! cake 10 shape the nose and 
mouth area. Trim from the top dewn ro 
the curve to make room for the eyes. 
Cut a slight dip at the back of the head. 

For the gorilla's arms, make two А Cane arms and а muzzle on the tuv 

cuts either side of the large bow! large cakes. The small cakes form the logs. 
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CAKES 


GREATIVE 


athing 
Beauties 


This cheeky cake will remind your man that 
you both need a holiday in the sun! 








CAKE AND DECORATION 
25 x 36cm (10 x 14 in) oblong cake (page 6) 
625g (1/4 lb) buttercream (page 4) > 1.125kg 
(2% Ib) sugarpaste · egg yellow, pink, black, blue, 
flesh and brown food colouring pastes * sugar glue 
(page 6): 90g (3 ог) pastillage (page 5) 
250g (8 ог) modelling paste (page 6) - 45g 
(193 02) royal icing (page 5) - black and blue food 
colouring pens - 315g (10 oz) piping gel 


EQUIPMENT 
25 x 36cm (10 x 14 in) oblong cakeboard - sheet of 
card > cocktail sticks (toothpicks) - 2.5cm (1 in) 
square cutter > fine paintbrush > lined rolling pin 
pieces of foam sponge · по, 2 and no. 4 piping 
tubes (tips) - waxed paper - 3cm (1% іп) 
circle cutter 





= 





Cut the top from the cake where 
1 it has risen and trim off the crust 
Cut a layer in the cake and sandwich 
back together using 375g (12 ог) 
burrercream, Position the cake on the 
cakeboard. 

Using the sheet of card, make 

the pool templare (see page 78). 
Position the template on top of the 


cake. Cur around rhe ourside, removiag 
*creativid 
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А Mark the fur 
lives wich a 
scalpel. Try to 
create a natural 


look. 


creatividad26 


D Make биес 
banana skins by 
splitting a fat 
sausage of paste 
inta а four ported 
seat, Paint with 
black, broum, green 
and yellow 
markings 





Model the whites of the gorillas 
4 eyes and make two small dots for 
the centre of each using а little white 
sugarpaste. Colour the remaining 
sugarpaste very dark brown using equal 
quantities of black and brown. Model 
two brown irises and assemble each eye 
in position on the face 

Pad the top of the gorillas head 

with 22g (Mos) dark brown 
sugarpaste to make it slightly pointed. 





Roll our 250g (8 o:) dark 
sugarpaste and cover the hea 


brown 
Smooth 





the sugarpaste around the face and 
mark the für lines with a knife. With a 
15g (з oz) piece, make the cars using 
the brown trimmings for the centres 
and stick in place. Mark the fur lines. 
Roll out the remaining dark brown 
sugarpaste and cover the goril 
body from the front, smoothing under 
the head and round ro the back 
Smooth the joins closed at rhe neck and 
back by rubbing im a circular motion. 
Outline the top of the legs and around 
each arm with rhe back of u knit 
the hands and feet in position. Mark the 
fur lines as before 
Split the yellow modelling paste 
10 е three equal-sized pieces 
Using the photograph below as a guide 
make the three bananas. Dilute a little 
each of the black, brown, green and egg 
vellow food colouring paste with clear 
alcohol. Paint the detail onto each 
banana. When dey, stick in position 
































haos in 


the Kitchen 


The perfect cake for any would-be cheg d 


бы eae LW 





CAKE AND DECORATION 
20cm (8 in) square cake (page 7) 1.25К (29: Ib) 
sugarpaste - egg yellow, brown, black, blue, flesh, 
sage green, orange and red food colouring pastes 
625g (114 Ib) buttercream (page 4) - 650g 
115 6 ог) modelling paste (page 6) - clear alcohol 
(gin or vodka) ' sugar glue (page 6) * brilliant 
silver lustre powder | black food colouring pen 


EQUIPMENT 
30cm (12 in) square cakeboard · cocktail sticks 
(toothpicks) + ruler - fine and medium 
paintbrushes - shell piping tube (rip) + no. 1 
piping tube (tip) - 2cm (9 in), 2.5cm (1 іп), 4em 
(1% in) and miniature circle cutters + piece of 
voile netting > crimping соо! 
lined rolling pin 








Colour 500g (llb) sugarpaste 

golden brown using a е egg 
yellow und brown. Roll our 345g (И 02) 
and cover the cakeboard, Using u ruler, 
indent the lines for the floor tiles. 
Dilute a little of the same colours with 1 
tbsp clear alcohol. Paint a colour wash 
over the floor tiles using ә medium 
paintbrush. 


Slice the top from the cake where 

ir has risen and trim off the crust. 
Cut the cake into three strips, rhen cur 
a layer in each strip. Using half the 
buttercream, sandwich the layers 
together using the photograph as a 
guide. Position the cake on the 
cakeboard. Spread the remaining 
buttercream over the surface of the 
хайх. 

Roll out 750% (11: Ib) sugarpaste 

and cut pieces to fit che sides of the 
cake, Cover the back, then the front. 


ee: Reserve rhe 


knife, mark the lines 
т» and panelling on 
the cabinets, and the cooker and 
washing machine. Indent the knobs 
with the tip of a shell piping tube and 
the buttons with a по, 1 piping tube. 
Roll out the remaining golden 
brown sugarpuste and cover the 
top of the cake for the work surface. 
Cut away the sugarpaste above the 
cooker and replace with в piece made 
from the white trimmings to make the 
hob. Mark the air vent on top using a 
knife. 
Te make room for the sink, cut 
‘out a 4em (IV? in) square from the 
work surface, removing just the 
sugarpaste. Roll our 30g (1 өз) white 
modelling paste and cur un oblong for 





А Cut anıl layer the гаће with buttercream. 
Assemble the pieces into an L shape. 


3 


учун 


к! 


NIMOLIN ані 





the sink measuring 5 x Sem (2 x 307 in) 


Press down in place and mark the 





draining board with the end of a 


Туб yellow 
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make the first colour 


(%% ог} mc paste black 


ga Tg (s 





model two 


le blue and 





shoes. Colour 45g (1! 





make his trousers. 





white modelling paste, mod 


sur 100g (302 oz) 








flesh. Using 15g roll a ball for his 
Js. Mark 


his smile with u cocktail stick, Assemble 





head, make a nose and two 








on the cake supported В 


Using 30% (1 өз) fl 














blown-up boobs apron 
underwear a r ^en f 
black mode paste. Stich the the righ 
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A The apron is 
made fmm flesh 
тте paste. 
The black under 
wear ін инс on 
тр, then frilled 

with a cocktail 

wich. 


» Mark the 
vegetable busket 
with a crimping 
Tool. Model the 
vegetables, marking 
the cauliflower and 
broccoli with a 
piece of net. 


16 





underwear іп place on the apron, "Frill 
the suspender and bra edge by pressing 
in with the tip of a cocktail stick, then 
using a little sugar glue, stick in place 
with the apron strap around the maris 


neck. 

8 With the remaining black 
modelling paste. roll our and cut 

four circles for the hob using a 2em 

(in) circle cutee Wirh rhe 

trimmings, make five oven controls 

Stick in place using a little sugar glue. 


4040... 
paste, make the microwave with 
75g (27 от). then make the kettle, 
saucepans, тар», spoons, cooker 
handles, washing machine door using 
the 4em (1 in) and 2.5ст (1 in) circle 
cutters, the plates, and the white of the 
cauliflower, pressing the top with the 
piece of voile ner to mark the pattern. 
Make rhe tiny blow tube for the apron. 
1 Using 45g (Woz) flesh 

modelling paste, make the 
vegetable basker with its twisted 
handle. Crimp around the top edge and 
ar the side using the crimping tool. 
With the remainder, make the potatoes. 
1 Colour 228 (У ог) modelling 

раме dark green, Using rhe 
photograph as a guide, make the 
broccoli, cauliflower leaves and a 
cabbage. Stick the leaves to the 
underside of the cauliflower. Colour 7g 
(%4 oz) orange. Model the carrots, then 
arrange everything in the basket. Chop 
up a little of the orange modelling paste 
to make the cooked carrot for the 
plates and set aside. Stick the basker 
handle in place. 
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Colour 100% (3% oz) modelling 
12 paste sage green. Roll өш 60% 
Тоог, then roll the lined rolling pin 
er the paste to indent small squares. 
it out the kitchen mat and stick in 
ve with a little sugar glue. With che 
«maining sage green modelling paste, 
ake the plates, bowls, tea towels, сир 
nd cup hook. Chop some up for the 
эйе] vegetable and make some 
inet knobs, Stick a tiny piece onto 
the washing machine door. 


1 Colour 45g (19 өз) bright Ma? T. 
Make some more plates. 


towels, cabinet knobs and another cup. 
d сир hook. Stick a piece of bright 
blue paste onto the washing machine 
Зоос 
14 Colour 45g (И ог) modelling 
paste red. Make the spilled 
sauce, the ketrle handle and knob, more 
tea towels, cabinet knobs and 





plates, 
the last cup and cup hook. Stick a small 
piece on the washing machine door 
Indent the centre of the door using the 
miniature circle cutter, Stick everything 
in place using а little sugar гіне 
Colour 22g (os) modelling 
1 poste brown. Stick Іше pieces 
over the many head to make his hair 
and on his face for the moustache. 
Chop some up for the meat, sticking 
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some on the floor, plates, cooker and in 
the saucepan, Stick a little onto each 
potate. 

Mix 1 ор clear alcohol with 
16 brilliant silver lustre powder 
Using the fine paintbrush, paint а coat 
over the cooker door. microwave door, 
taps, spoons and apron Мом tube 
Leave to dry, then paint on another 
coat, Paint a інде over фе 
machine door, Leave the cake to dey 
thoroughly before drawing on the man's 
eyes and eyebrows using the black 
food colouring pen. Draw the apron 
stockings and navel and the microwave 
and washing machine buttons. 





washing 


А Make plates in 
s and 
the 


volo 








arde cutters 






222 
rockers for an 





attractive yet 
chaotic effect! 
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( 3 BATHING BEAUTIES 
Page 10 
/ te F {Enlarge by 280%) 


Enlarge each template on 
a photocopier to the size 
specified. 


ARTIST'S PALETTE 
Page 17 
(Enlarge by 270%) 





ATTIC RAILWAY 
Page 21 (Enlarge by 166%) 








PLANE FAVOURITE 
Page JO 
VEnlarye by 16651) 









МАКОШ END (2) 
SIDE ті 


creatt Е Ч 


L mars 





BACK GE FRAME HEADBOARTVFOCITIOARD 





EARLY MORNING CALL 
Page 55 
(Ене by 240%) 





SHELF 


BATHROOM SINK Page 67 (Enlarge by 166%) 


E IE E x ә» э жеу 


saavısındı 


ОФ, 


All рх Ом. 646 icing sugar 9 

All Too Much, 60-3 

almond Madeira 4 Ketchup Lips; 146 

‘American Football. 24-5 Kitchen, Chaos in the, 73:7 

Ат Palette 17-20 

Artic Railway, 21-5 lemon 

ри lemon buttercream, $ 

Bathing Beaunes, 10:13 lemon Madeira, 4 

Bathroom Sink, 67-9 

Breakfast Tray, 3942 Miele эрээ cake, 4 

burtercrcam, 4-5 Massage Parlour, 36-6 
modelling parre. 67 
modelling techniques, В 

cokebourds, 9 

Oe» Monkey Business 70:2 


We are the Champions!, 455 


Credtividad20 


chocolate Madeira, 4 педали 
pron pm] тара Lug cama ЖЕР 
colouring paste, 8-9 : ¿ 
confectionery sugar 9 ни СЕЛЕ 
Couch Potato, 32-5 Railway, Artic, 213 Cake Arı Lid 
cutting cakes, 8 recipes: “анг Vy 
buttercream, 4-5 on tin. 
Decorating Time, 468 Madeira sponge cake, 4 аира. 
modelli paste, 67 теке тым 
Early Morning Call, 559 pete 5 Guy, Paul and Co. Led 
ex white glue. 6 royal icing, 5 Unit Bá, 
evebrows, modelling faces, 8 ugar glue, 6 Foundry Way, 
royal icing, 3 Little End Road, 
faces, modelling techniques, 8 Rugby Tackle, 49-51 Eaton Socon, 
бод colouting 89 Canis, РЕ УН 
football: sponge cake, Madeira. 4 Squires Kitchen 
Wé are the Champions! 43-5 sporting cakes: Suites House, 
Al Joged Ош, 646 3 Waverley Lane, 
shue. sugar, 6 American Football, 24-5 Farnham, 
gum rragacanth: Rugby Tickle, 49-5] Surrey, GU9 BBB 
modelling paste, 6-7 Squash Court Star, $24 ы 
pastilage, 5 Ne ne che Champions! 4380) (Cale De Ltd 
Squash Court Seat, 524 Unit 16, 
icing: storing cakes, 9 Elliorr Road. 
burtereream, 4-5 sogar glue, 6 West Howe Industral Estate. 
royal cing, $ sugarpante, 6-7, 9 Bournemouth. BHI SLZ 
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A Leave a space 
for the steps when 
you apply the strip 
to the pool side. 





buttercream, spread a layer over the 
surface of the cake. 

Roll out 200g (6/2 oz) white sugar- 
Cut out the pool shape using 
the template, then position on the cake. 
To cover the pool sides, roll out 125g (4 
oz) and cur a strip the depth of the pool 
and position around rhe inside edge. 
Smooth the join closed. 

Colour 500g (Ilb) sugarpaste 

cream using а little egg yellow. 
Using 345g (11 oz) roll out and cut 
strips to cover the four sides of the 
cake, keeping the sharp corners. 

Splir 280g (9 oz) sugarpaste into 

quarters, Colour one piece pink, 
another pale pink, the third piece beige 
using а touch each of egg yellow and 
black, and the last piece grey. Using a 
2.5cm (1 in) square cutter, roll out each 
colour and cut the tiles for the тор of 
the cake. Roll out 90g (3 02) cream 
sugarpaste and cut more tiles. Position 
all the tiles on the cake, trimming 
around the pool edge. 

Using the remaining cream sugar- 
aste, roll out and cut rhe strip for 
the pool edge. leaving space for the 








G ù em © 8 
odlsteps. Stick in place using a little 


sugar glue. 

Using pastillage, make rwo sets 
7 of steps, four step rails, the diving 
board and the newspaper with a spy 
hole. When the icing has formed a 
crust, stick the steps, rails and base of 
the diving board in place. Set rhe diving 
board and newspaper aside to dry. 

Colour 45g (ІМ ог) modelling 

paste blue. Make two towels, one 
using the lined rolling pin and the other 
by marking a line at either end using a 
knife. Place the lined towel on the cake 
and roll up the other for the pillow, 
sticking in place with a little sugar gluc. 
Reserve the trimmings. Make another 
rolled towel using grey paste trimmings. 

Colour 22g (Yo: modelling 

paste Шас using a little blue and 
pink food colouring pastes, and make a 
third towel. Reserve the trimmings. 
Colour another 22g (% oz) pale blue 
and make the last towel. 

Colour 100g (3: oz) modelling 

1 paste flesh colour. Split into four 
equal-sized pieces and model the figures 
using the photograph on page 13 as a 
guide. Make the man's shorrs from the 
lilac trimmings. 
























A The mans towel is textured with the 
pin; the others simply marked at each end. 
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